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44 wedish Smorgasbord” is an expression that imme- 
diately makes one’s mouth water as one visualizes a 
huge table laden with the most fanciful combina¬ 
tions created by inspired artists in the field of cookery. 
Smorgasbord actually means a number of sandwich spreads, 
but centuries of concerted efforts by devoted housewives 
and enthusiastic gourmets have transformed the humble 
assortment to a luxurious display of ambrosial concoctions. 

Fundamentally, this way of entertainment is but a feeble 
although refined outgrowth of the pagan feasts among the 
Vikings during the early centuries of our era. The accent 
then was definitely on quantity, as those primitive gour¬ 
mands cared little about the embellishment of the table 
or elegance in manners. They concentrated on one dish at 
a time, happily oblivious of balance in diet or nutritive 
requirements. 

Then during the sixteenth century came the mellowing 
influence of women in the banquet halls, when Catherine 
of Medici with her retinue of Florentine beauties descended 
upon the French court and made the world etiquette¬ 
conscious. Not that Catherine herself was any paragon of 
grace, but her very presence at the table seemed to set 












6 


Foreword 


a certain pattern of propriety. Ato.there ** *£>£. 
don of a book on etiquette by Erasmus of Rotterttan. 
during the ISSO’s. which lent additional impetus 
S desire of "knowing how" in society Fiom dun 
time onward the French not only became the reco D mzeo 
teachers of decorum but also wrote ** ™ 

which still prevails among the cream of hostelnes 

^ Here we also find the beginning of the expression hors 
d’oeuvres,” which with various and vernacular, Po¬ 
tions means in good Anglo-Saxon appetizers This 
abbreviation if not a downright distortion of its origina 
Sd literal meaning: something oumde the main 
ents Hors d’oeuvres actually used to be a number 
dainty little dishes served by the French chefs between the 
^courses in order to keep the pests happy and occm 
pied while the more elaborate platters were be g 
ranged. When this idea reached Sweden it was ac “P“ 
ll die usual Swedish reserve for foreign dungs and 
changed to suit their inherent sense of order and dis 
pline Instead of serving these doodads between the couraes 
die Swedes put them all on the table at once and let th 
guests help themselves. Thus, by preserving their ancien 
Sir for plenty and adopting the French propensity for 
variety, Iwedish housewives produced the now famous 

^Years^ago the"swedish dieTwas monotonous because of 

the natural limitation of staple foods, but modem .ran, 
portation has changed this diet drastically In *e past 
was necessary for cooks to experiment with all kinds of 
combinations of foods in order to create a * eelin S ° f 
dance. Thus did the smorgasbord grow and expand 
exalted position it now occupies in the minds of people 

eV Fkre!s C a collection of recipes compiled from memory 
and years of experimenting in my own kitchen. It does not 
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pretend to be all-inclusive, but 1 hope il may prove helpful 
to vour buffet suppers or luncheon parties. 1 lie advantage 
of serving a smorgasbord when entertaining a large group 
of people is that it can be made to suit your own pocket- 
book and at the same time be a distinctive gaslronomical 
expression of your own personality. 

Anna Olsson Coombs 


Carlisle, Massachusetts 
September 1949 
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r Sweden the smorgasbord is still only the introduction 
to the main meal, a delightful and always much appre¬ 
ciated accompaniment to the traditional glass of aquavit. 

It is in the foreign adaptation of this type of entertainment 
that we find the really extravagant proportions of the 
buffet. Whatever the number of dishes, however, we must 
remember that the smorgasbord must be eaten in courses 
like any other meal, lest the succulence and savor be lost 
through careless mixtures of foods. 

Begin with herring. There is usually a variety of herring 
and anchovy dishes, especially designed to tease the palate, 
and they must come first. Then take a clean plate, or else 
the entire meal will have a pervasive herring flavor. Pro¬ 
ceed through the fish combinations before the array of 
liver paste and cold cuts. Then come the little warm dishes, 
such as meat balls, kidneys, and egg concoctions, before 
the main meat course with its vegetable component. Linger 
then awhile over a light, dainty salad before finishing the 
smorgasbord with the inevitable piece of cheese on hard¬ 
tack. Dessert should be delicate and the coffee strong. 
























!4 The Smorgasbord Cookbook 

These rules are 

mg, where the number ° to fill the 

better to make seveia vis Common sense de¬ 

plate With roods lhat Te 1 USe i ° rder to avoid cloying of the 
crees tiny servings as a rule t 

appetite. 




T he culture of a people is eloquently expressed in 
their festivals, folklore, sagas, and songs. And of all 
these, festivals are by Ear the most tangible. The cus¬ 
toms attached to a nation’s holidays are often a composition 
of its cultural life and therefore an inherent manifestation 
of its origin and development. 

Christmas is, of course, the happiest and perhaps the 
most important of all holidays in the Christian world. In 
Sweden this period was celebrated as far back as the year 
300 b.c., although at that time the pagan forefathers gath¬ 
ered to greet the returning sun. It is not only most appro¬ 
priate but beatifically symbolic that this day and season is 
now hallowed as the birthday of Christ, thus merging the 
heathen myth with the Christian faith into a spiritual cele¬ 
bration of blessedness and light. 

Our Northern ancestors believed that their sun god. 
Balder, was returning from down yonder during that twi¬ 
light period of the year and in order to hasten his arrival 
they lighted logs and torches. They also brought to their 
altars the best of their harvests and led to sacrifice the 
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'“S Chvi^as cdebmion ‘^do t“'» 

Lucia Day on Dcccm cr century is thus com- 

w% this Italian saint o _ n ot the North, She 

memorated among the 'to t 1 CO uld have found no 
svmbolb.es lucidity and she «««£»•«““ hole coun . 
ardent -rshfrs thtm the „ f ligbt 

f SeSS'upeutitC connected 
circumvolutory nature. It would sure y bring 

There is usually a big pot of atane > l»° ^ > 

*’ a ' Cd X dip ^ .npie slice of 

Tory 7 e “-d ierced l a forh into this ~d eon- 

Sumes it with a slice of bam or a «. £ N 

does the holiday actually taste as Oto™asy ” 

gloriously a, at *#* » 

the main eoune after the bounteous 

mothers liave dishes can now be 

labor of love, for, although m >Y q£ ^. cdish house- 

bought in excellent stores the ■ Y o£ t heir 

wives take enormous pride m serving pro 
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own making. The preparation of the lutfisk alone takes 
three weeks of labor. It is soaked and cleaned and scrubbed 
before it finally comes to the table white and firm and 
steaming, accompanied by a rich cream sauce and coarsely 
ground black pepper. Dessert is always a rice porridge with 
cinnamon on top and a single almond hidden in its bosom. 
Whosoever gets the nut will marry during the ensuing 
year. According to ancient rituals no one is supposed to 
touch the porridge until he or she has recited a verse of his 
or her own composition. 

In this benign mood of comfort, warmth, and holiday 
spirit, the Swedes open their gifts after dinner. The birds 
have received their special sheaf, saved from the best of the 
crop, and the cattle an extra allotment of oats. And while 
Santa Claus watches over American homes, the Swedes feel 
secure with their Jultomte, a little gnome with a big beard 
and a tasseled cap. 

On Christmas morning the Swedish churches have their 
early services at six o’clock. Who can forget the childhood 
impressions of those enchanting rides through Fairyland? 
With torches flaming and sleighbells tinkling we proceeded 
through the snow-laden forests and by solitary, gleaming 
cottages until by the hundreds we converged upon the 
illuminated cathedral in the center of the community. It 
was still dark night outside and the starlit sky hung like a 
blinking dome over the spire, which reverberated as the 
bells called the parish to the exultant service. As we en¬ 
tered, the organ burst forth, in a jubilant crescendo, with 
“Hail to This Glorious Morning.” It is good for one’s soul 
to have such memories to hold on to. 

When we emerged from the service the dawn was but a 
faint, rosy promise on the eastern horizon as everyone 
hastened to friends near by for the first breakfast, usually 
consisting of smorgasbord in all its Christmas glory, and 
g^ogg—kettle simmering away with its eerie blue flames and 
permeating the whole house with its tantalizing fragrance. 


1 

























18 


The Smorgasbord Cookbook 

The rest of the day was usually spent in the bosom of the 
family with books and magazines and gdu i o 

I£££*£ - gati-erings d,at continue through the 
on January the sixth “ 

gions holiday, in commemoration ol th ' J . hil . 

and .heir gifts to the newborn Babe. In the oklen days cm 
dren used o go tom house to house carrying a brrgh. star 
SS&M. carol,. This custom is pretty wdl 
abandoned today. On January the Afeteenth too^ 

jSsS^.£F«r 

holiday in Sweden “'“““^'"^"ated to “Our 
phr^e becam Vff ' ? ^ about th e custom of 

SSSSSssagS 

-,« a a-, "‘Sir.™ -S- 

sr;=s»" - "—- 
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Swedish Holidays 

adages such as: “Don’t cut wood in Easter week, the splin¬ 
ters will make the cows meek.” It was believed that if cows 
stepped on such splinters they would suffer from a leg ail¬ 
ment all through the summer. All tools had to be locked 
up lest the Easter witch steal them. Most important of all 
was to hide the broom, as that was the proverbial carriage 
to the place yonder for the Evil Lady. 

Birch twigs are usually brought into the house during 
Lent and their feathery green by Easter time symbolizes 
growth in nature—which is thus captured for the fam¬ 
ily. Good Friday was and is a day of solemnity and medita¬ 
tion. The menu is appropriately of meager variety—such 
as broiled herring and boiled potatoes. Dessert in many 
homes is a sweet soup made of ale and seasoned with carda¬ 
moms. The egg symbolizes life itself, its strength, energy, 
and vitalizing power, and has, therefore, become the rec¬ 
ognized Easter dish all over the world, Sweden included. 
The day after Easter, “Annandag Pask,” is also a church 
holiday, observed in commemoration of Christ’s walk to 
Emmaus with two of His disciples. Socially, it is a day of 
friendly gatherings over tall glasses of egg toddy. If the day 
happens to occur in mid-April the children usually have 
managed to pick a few of the very first blue anemones 
( blasippor ) behind a rock, where the snow has melted 
away. The days are beginning to have an almost touchable 
translucence and spring comes stealing slowly upon the 
waiting world. 

Walpurgis Night, the last of April, has its clamorous 
origin among the ancient Druids, who gathered on their 
sacred mountains that night and kindled fires in reckless 
glorification of spring. That night has become an occasion 
when the college students don their white caps (. student- 
mossor) and children light bonfires on the hilltops, as did 
the witches of yore before setting off for their rendezvous 
with their master, heralded by shrieking owls and eerie 
bats. Spring has come. 
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Forty days after Easter is Christ’s Ascension Day. It is a 
church holiday and also the day when good fishermen get 
their first real catch of the season m the ice-free lakes. The 
menu is usually boiled pickerel or bass with horse-radish 
sauce. White anemones are carpeting the lawns and here 
and there a few primulas (gullvivor) are bursting into ex- 

qU Ten days later is Pingst, the English Whitsuntide. It, 
also is a flowerlike holiday with narcissus (pingsthljor) 
and lilies-of-the-valley abounding. The teen-agers go to 
their First Communion, the girls in white dresses and many 
of the boys in their first tuxedoes. It is the season a 
seems to bring the spring romancing to culmination, for 
there are many announcements of engagements at th 
time. The favorite food is usually fresh fish. 

The last of the Swedish holidays is Midsummer, but it is 
the gayest of them all. Originally, this was the night when 
Balder departed for the world beyond and his faithful wor¬ 
shipers gathered on the hills to send him off m a blaze of 
glory from their roaring bonfires, and in mute hopes of 
safe return by the Winter Solstice. In the Christian sense, 
it is Saint John the Baptist’s Day, but the Swedes have 
dedicated it wholeheartedly and almost exclusively to terp- 
sichorean pursuits. On Midsummer Eve, the twenty-third 
of Tune, the whole country is echoing with contagious mu¬ 
sic such as few feet can resist, be they ever so weary. It is 
the time of the year when even the sun refuses to retire 
over this Northern land. It dips just below the horizon and 
shrouds the country in an entrancing and utterly mde- 
scribable dusk for an hour or two and then rolls back up 
again for another twenty-two hours of continuous light. 
The homes are decorated with birch branches and mid¬ 
summer blooms. Maypoles are erected m the village squares 
with their special wreaths to Love, Purity, Faith, Wedding, 
and Mourning. The girls are busy picking their nmekmds 
of blooms to hide under their pillows, furtively hoping 


Swedish Holidays 21 

thereby to conjure up the image of their prospective mates. 
In days gone by some lonesome but hopeful maidens gath¬ 
ered for a very ceremonious ritual of cooking a batch of 
“dream porridge,” a ghastly concoction of equal parts of 
water, flour, and salt. Those who ate of this dish would, 
surely, dream of water and the prospective lover would 
then appear to assuage their thirst. Yes, Midsummer Night 
is richly endowed with romantic power, stimulating cheer, 
and gay carefreeness. And it is fitting that it should be so 
celebrated, for there are no more holidays until Christmas. 
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T he herring is without question the most important of 

all Swedish smorgasbord dishes. AH the others can be 

or not be, but the herring is a must item. No Swede 

could imagine his traditional glass of aquavit without the 

.. r niece of herring. It has become part 
accompaniment ot a piece ot nen b _ 

ol the Swedish eating ritual, an essential poitio 

- i ■ Jn Fart Herrins is the foundation upon 

drinking songs; in lact, tiemng is 

which Swedish gastronomic culture rests. j 

There is solemnity in the ceremony ot dunking aquavit. 
One lifts one’s glass and holds it with loving patience, 
while joining with the others in a bacchanal hy™.endmg 
on as high a note as one's voice will reach. 1 hen one 
makes an all-inclusive sweep with eye and glass, drinks the 
3^” one gulp, finishes tire song on an even higher 
Si" and then bites into the herring previous? 
Teed o'n a piece of bread. The second glass rs usually 

Lved only half filled but is drunk with the aird 

ceremony and there is a promise in die- song of a tlmd 
E h« But by then you have probably finished with he 
nickled herring and discovered one of the warm hen ng 
or anchovy dishes. The aquavit must be finished; and don 
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with before you arrive at the salads and eggs, for it would 
be wasted on these dishes of more genteel character and 
puerile pique to the palate. 

Here are a few recipes for your consideration. We rec¬ 
ommend they be served with plain boiled potatoes, for 
only in that combination do they really reach that epi¬ 
curean height worthy of a song. 

Salt herring are available in practically all fish markets. 
The anchovies used in these recipes were obtained in 
Scandinavian markets, as the smoked anchovies in oil do 
not lend themselves well to cooking. 

Pickled Herring 

2 salt herring 6 to 8 whole peppercorns 

1 small onion 1 cup vinegar 

i /2 to s4 cup sugar 

Clean fish and soak overnight in cold water. Skin, bone, 
and fillet and cut in l/^-inch pieces. Arrange attractively on 
shallow serving dish. Slice onions in thin slivers and place 
on top of the fillets. Sprinkle with the peppercorns. Mix 
vinegar and sugar. Pour this liquid gently over the whole 
dish so as not to disturb the arrangement. Place in refrig¬ 
erator 6 to 7 hours before serving. Garnish with fresh dill 
or a sprig of parsley. 

variations. Instead of vinegar use '■/ cup white wine and 
cup lemon juice, using the 34 cup sugar. The addition 
of 2 or 3 cloves enhances the dish considerably. So also 
does 1 or 2 teaspoons horse-radish. 

If the herring is to be kept for several days we recom¬ 
mend a boiled brine for it: 

1 cup vinegar (or 34 cup white 4 cloves 

wine and 14 cup lemon 6 to 8 whole peppercorns 

juice) 1 onion, sliced 

14 cup sugar 2 teaspoons horse-radish 

1 bay leaf 1 carrot 
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M» all kpb. 

* '»«• *** t pi** u« 

T' X Z^Z1X~ layer, with *e car- 
AM the “old liquid with its cuudunents. 
cover and keep in refrigemtor. This will be ready to serve 
after 12 hours. Serves 8. 

Herring Salad 

This is generally the j nice ie resistance of the smorgas¬ 
bord. It is the most gratifying of all ‘^S^ord dishes 
and probably the kindest one to the pocketbook. 

i , • _ 3 raw apples 

1 ./ cupHooked meat (any 2 pickled cucumbers 
li/ 2 cups tablespoons vinegar (or 

idhd} , , 

1,/ cups cooked beets sherry) 

2 ^ cooked potatoes 2 tabicspoons sugar 

|4 teaspoon pepper 

Garnish: 2 hardboiled eggs, 3 to 4 boiled beets, parsley 

Clean and soak herring overnight Skin, hone, ?fidi fillet- 
If still too salty soak in milk a couple of horns. 1 , ? 

“ na P rn. Now cut in ,/,-incl, cubes, or 
1U eat beets, potatoes, apples, and cucumbers Mix all to 
aether in large bowl. Add vinegar (or sherry), sugai, a 
Loner Season to taste. It should be pleasantly sharp. If u 
is 1 dry, add a couple of tablespoons sour cream or may¬ 
onnaise. Pack tightly on serving platter, either m a mound, 
or oblong fashion, or chill in a mold which has ^ 
in cold water. For the garnish, separate the yo 
whites and rub each through sieve. Mince the^ beeb* very 
fine. Make alternate red, white, and yellow strips diago¬ 
nally across the mold. Place a lavish wreath of gree 
around the salad. Serve with whipped cream tinted pink 
with beet juice. Serves 8. 
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Lena’s Herring Dish 

A friend who likes to do things the easy way provided 
this simple but flavorful recipe. There are a variety of 
pickled herring on the market and any one of them can be 
used for this dish. 

1 cup pickled herring 2 medium onions 

4 hardboiled eggs 3 tablespoons butter 

Separate the hardboiled eggs and chop the whites and 
yolks separately. This separation will not alter the flavor 
and will make the dish prettier. Mince the onions and 
saut£ them gently in the butter until they have acquired a 
golden hue. A mere dash of brown sugar will greatly facili¬ 
tate this process. Then add herring and eggs. Blend well 
while heating through. Do not brown. Serve hot on the 
smorgasbord . Serves 8 . 

variation. Instead of herring, use i/% cup skinned and 
boned anchovies. Soak the fillets in milk a couple of hours 
before cutting them in 3 or 4 pieces. Then proceed as 
above. 


Scalloped Herring with Eggs 

Here is another hot herring dish which is equally tasty 
with salt herring, herring tidbits, or anchovies. 

2 herring 1 tablespoon brandy (or 

1/2 cup bread crumbs whisky) 

4 tablespoons butter 2 hardboiled eggs 

Soak herring overnight. Skin, bone, and fillet the fish. 
Roll the fillets in bread crumbs and place in shallow bak¬ 
ing dish. Half an hour before dinner, set oven at 400°. 
Sprinkle herring with brandy (or whisky), dot with 2 table¬ 
spoons butter. Bake 8 to 10 minutes or until fish is heated 
through. In the meantime, chop the eggs coarsely. Sprinkle 
them over the herring and dot with the rest of the butter. 
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Bake another 5 to 10 minutes. Serve with boiled potatoes. 
(If the eggs are baked too long, they acquire a ru ery 

quality.) Serves 8 . 

variations. Instead of the salt herring, use 1 to H/ 2 cups 
herring tidbits. The wine or vinegar flavor enhances the 
dish further. In case of anchovies as a base soak them a 
couple of hours in milk to draw off some of the saltiness. 
One cup or less of the anchovies will suffice. 


Herring with Gingersnaps 

Gingersnaps add zest to a dish besides being a magnifi- 
cent thickening agent for sauces. 

2 salt herring 2 tablespoons butter (or fat) 

2 salt nerr g tablespoons cream 

i/ 2 cup bread crumbs 2 to 3 gingersnaps 

Soak herring 15 to 18 hours. In other words, remove the 
salt completely. Skin, bone, and fillet the hsh. Beat egg 
light froth and dip the fillets first m egg and then 
dumbs. Let them dry for an hour or two. Set oven at 
400°. Grease shallow baking dish. Place the i ets P* T 
with one another. Dot with butter (or fat). BaL , e 1j ™ 
utes. Add the cream and the crumbed snaps and bake an¬ 
other 5 to 10 minutes. Serves 8. 


Gunnar’s Herring Dish 

This is another complete meal in itself. It is excellent 
with pickled-herring tidbits, but plain salt herring ma, be 

used. 


6 medium potatoes (boiled) 

3 eggs (hardboiled) 

1 large onion 

3 tablespoons butter (or other 
fat) 

1 cup herring tidbits 


2 tablespoons sauterne (or 

sherry) 

2 tablespoons herring juice 

3 to 4 tablespoons bread 
crumbs 
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Boil the potatoes. Peel and cut in l^-inch slices. Hard- 
boil the eggs (10 minutes). Plunge in cold water and let 
cool. Peel. Separate yolks and whites and chop coarsely. 
Mince onion and saute in 1 tablespoon butter or fat with¬ 
out browning. Cut herring in l^-inch cubes more or less. 
Add to onion and heat through. Add the chopped eggs to 
the hot mixture and remove from fire. Half an hour be¬ 
fore serving, set the oven at 400°. Grease baking dish. Ar¬ 
range a layer of potatoes in the bottom. Then a layer of the 
herring mixture. Top with another layer of potatoes. Dot 
with the rest of the butter or fat. Add the liquids and 
sprinkle with bread crumbs. Bake 15 to 20 minutes or 
until it is heated through and the top is browned. Serves 8. 


Herring in Onion Sauce 


This is often served for breakfast in Swedish homes, the 
herring being warmed on a plate on top of the boiling 
potatoes. But it is also a very convenient dish to serve on 
the smorgasbord. Select a kettle for the potatoes which is 
large enough to hold the herring plate. 


Sauce 


2 salt herring 
8 to 12 medium potatoes 


2 large onions 2 cups milk 

3 tablespoons butter (or other 1 teaspoon salt 

f at ) teaspoon dry mustard 

2 to 3 tablespoons flour 2 teaspoons sugar 

Clean and soak herring overnight. Skin, bone, and fillet 
the fish and then arrange on plate. Make the sauce before 
the potatoes are put on to boil. Peel and mince onion and 
saut6 until golden in the hot fat. Do not let them brown. 
Sprinkle the flour over the onion and cook until golden, 
too. Stir briskly while adding the milk gradually. Season 
and let sauce simmer 8 to 10 minutes. The onions may be 
strained ofE, if you wish, before serving. Peel potatoes and 
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boil in salted water about 25 minutes or until half done. 
Then place herring plate on top and cover, thus steaming 
the fillets, and let boil another 20 minutes. Remove tie 
plate. Pour sauce over die herring. Drain the potatoes and 
return to heat to let steam escape. Sprinkle chopped parsley 
on both potatoes and herring. Serves 8. 

Hunter’s Delight 

There is probably not a single sportsman in the entire 
land of Sweden who has not cooked this dish at some time 
or other—the wives, of course, having previously cleaner 
and prepared the herring. The combination of herring an 
potatoes is wonderful. The dish is particularly succulent in 
the spring, with wee new potatoes, and a sprig of fresh di 
added to the boiling water. 

2 herring 2 tablespoons butter (or fat) 

8 to 12 potatoes (1 hard-boiled egg) 

Select a kettle large enough to hold both potatoes and 
an ordinary plate for the herring. Clean and soak herring 
overnight. Skin, bone, and fillet die fish and then arrange 
on plate. Peel the potatoes if you wish and put on to hoi 
in salted water. When half done, or after 25 minutes, place 
the plate of herring on top and cover. Let fish steam about 
20 minutes. Melt the butter. Remove herring and pour the 
butter over the fillets (sprinkle with chopped eggs). Dram 
the potatoes and return to heat to let steam escape. Serves < - 

Herring au Gratin 

2 salt herring 2 to 4 tablespoons butter (or 

4 to 6 raw potatoes other fat) 

2 medium onions Dash pepper 

1/4 cup bread crumbs 

Clean and soak herring overnight. Skm, bone, and fillet 
the fish the next day. If it is still too salty, soak an hour m 
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milk. Peel and shoestring the potatoes. Peel and mince the 
onions. Saut£ them gently in butter until golden but not 
browned. Arrange layers in shallow baking dish of pota¬ 
toes, herring fillets, and onions, making bottom and top 
layers potato. Pour over the rest of the butter or fat and 
sprinkle with bread crumbs. Bake 40 to 50 minutes with 
oven at 375°, or until potatoes are thoroughly done and 
soft enough to be pierced with a toothpick. Serve sizzling 
hot. Serves 8. 

variations. If you wish to abbreviate the cooking time, use 
boiled potatoes instead. In that case just bake until heated 
through (20 to 30 minutes). Also, the potatoes can be 
sliced rather than shoestringed, if you wish to save labor. 
Instead of salt herring, use 1 cup of pickled-herring tidbits. 
The vinegar adds a very piquant aroma to the dish and a 
most pleasing fragrance to the dining room. If you like 
anchovies, substitute with 15 to 18 anchovies. Soak them a 
couple of hours in milk before boning them. 


Herring Balls 


2 salt herring 
2 cups cooked meat 
6 to 8 medium .potatoes 
(boiled) 

2 medium onions 

!4 CU P 


4 tablespoons butter (or other 
fat) 

1 tablespoon potato flour , 
i/ Q teaspoon pepper 
1 cup milk 
d crumbs 


Soak herring overnight. Skin and remove all bones. 
Wipe quite dry. Use any kind of leftover meats. Chop her¬ 
ring, potatoes, and meat very fine, or grind in meatchop¬ 
per. Peel and mince onions and saut£ in 1 tablespoon but¬ 
ter or fat without browning. Add to other mixture. Then 
add potato flour and pepper. Blend in the milk a little at a 
time. Taste for additional flavor. Shape little balls with 
tablespoon and palm of hand. Roll them in bread crumbs 
and flatten them into i^-inch cakes. Leave them on platter, 
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sprinkled with crumbs, an hour or two. T hen ; £ JT the ™ 
brown and crisp in butter or fat and serve hot with boiled 

potatoes and currant sauce. 


Currant Sauce 


i/ 2 cup currants 3 tablespoons butter (or fat) 

i/ 2 cup hot water 4 tablespoons flour 

4 tablespoons sugar 2 cups stoc (use cu 

8 tablespoons vinegar 1 teaspoon onion juice 

Sail, pepper (very little of both) 


Soak currants in hot water half an hour or more Place 
sugar in frying pan and let it caramelize to a light-brown 
sirup. Remove from fire and slowly add the vinegar. Re¬ 
turnto medium heat and let boil down to about halt the 
quantity. Add the currants and water and set ^^e. Melt 
butter or fat. Add flour and heat thoroughly before adding 
the stock gradually. Season. Combine with currant mix- 
ture. Serve hot. Serves 8 . 


Anchovy Hash 

8 hardboiled eggs 1 to 2 °™ ons 

8 anchovies 3 to 4 tablespoons butter 

Mince the eggs. Clean and bone anchovies. Cut them in 
w.inch pieces. Mince onions and saufr gently without 
browning in the butter. When golden in colai add eggs 
and anchovies. Heat thoroughly and serve immediate y. 
garnished with parsley. The more butter you use in this 
dish, the better the dishl Serves 8. 

Anjovis Bullar 

(Anchovy Custards) 

These custards are tangy, toothsome morsels, 

6 anchovies 2 eggs , -iip, 

2 hardboiled eggs > »P thm mam (or mrl» 

1 cop bread crumbs Pi teaspoon sugar 
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Set oven at 350° and grease muffin tins. Clean, bone, 
and mince the anchovies very fine. Chop the hardboiled 
eggs and mix together with anchovies and bread crumbs. 
Beat the eggs until well blended. Add cream or milk and 
sugar. Combine with the dry ingredients and pour into 
prepared muffin tins. Bake 40 to 45 minutes. Turn out on 
warm serving platter. Garnish with parsley. Serve imme¬ 
diately. 12 large or 18 small custards . 

Daddy’s Anchovy Delight 

20 to 30 anchovies 3 tablespoons butter (or other 

2 to 3 tablespoons bread fat) 

crumbs 2 tablespoons brandy (or 

whisky) 

Grease shallow baking dish and dredge with bread 
crumbs. Clean and bone the anchovies and then soak them 
one hour in milk. Drain. Refold them to resemble the 
whole fish and dredge with bread crumbs. Arrange in bak¬ 
ing dish, backs up, in tight rows. Sprinkle with the rest of 
the crumbs. Dot with butter and sprinkle with the brandy. 
Bake in oven at 400°, 15 to 20 minutes or until thoroughly 
heated through and sizzling. Serve immediately. Serves 8. 

Anchovy Temptation 

Whether this dish is made with herring or anchovies it 
is always a favorite with everybody. When cold it has a 
subtly sweet aroma, although it then lacks the pervasive 
fragrance appeal. 

10 to 12 anchovies 2 tablespoons butter (or other 

3 to 4 raw potatoes fat) 

2 medium onions 1 cup cream 

Clean and bone anchovies and cut them in J/£-inch 
pieces. Peel and prepare fine, matchlike shoestring pota¬ 
toes. Chop onions and saut£ in butter or fat until golden 
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but not browned. Arrange in a casserole layers of potatoes 
anchovies, and onions, letting the bottom and top layers be 
pmlto Pour the cream over the dish to saturate the lower 
h-ilf of the mixture. Bake 50 to 60 minutes m oven at 375 . 

ShonM yon S * 1 “ 2 , 

iuire Should the mixture seem too dry. add a little cream 
ind cover the dish. There is really nmlinrg that can spoil 
as long as the cream is good and heavy, Serves 

variation. Pickled herring may be used. Cut ||cup of the 
fish in i/ 2 -inch pieces. The finished product wdl then h 
a slightly sweet-sour taste on account of the vinegar, 
excellent! 

Stina’s Pickled Herring 

, . 4 tablespoons pickled cucum- 

2 herring , , . 

2 tablespoons prepared mus- ^ped parsley 

tard 

5 tablespoons sugar ablespoons lemon juice 

6 tablespoons oil 0 1 F 

Garnish: 1 cup finely cubed beets «4 inch) and 2 to 5 table- 
spoons chopped chives (or parsley) 

This dish is really best if the herring have taM**** 
S to 4 hour, in 1 cup vinegar and cup sugar. So let u 
clean and soak herring overnight. Skin, bone, and fi 
them the following da, and pnt them in ptclle for»whde 
Preoare the sauce by mixing all ingredients and blend un 
til sugar melts. Remove herring from brine. Wipe dry on 
paper napkin. Cut in »/ 4 -mch pieces and arrange ne, y 
erving platter. Pour sauce over it. Arrange a borde ol 
beets and sprinkle the herring with the chives (or pais cy). 
Chill in refrigerator lor 2 hours before serving. Serves 8. 

Herring in Mustard Sauce 

' There is an old saying in Sweden that no girl may get 
married until she knows how to prepare herring in a hu 
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dred different ways. It is easy to understand, therefore, why 
there are so many ways of preparing it. Here is another 
one, not only excellent in taste but very handsome to 
look at. 

2 herring 4 tablespoons sugar 

2 tablespoons prepared mus- 3 tablespoons olive oil 

tard 2 cups finely cubed beets 

3 tablespoons vinegar cup finely cubed apples 

Clean herring. Soak overnight. Skin, bone, fillet, and 
then cut the fillets in ^-inch pieces. Arrange daintily on 
serving dish. Then make the sauce. Mix all ingredients ex¬ 
cept beets and apples and stir until sugar melts. Cut ap¬ 
ples and beets in i/£-inch cubes more or less and fold them 
into the sauce. Pour mixture over the herring and chill 
in refrigerator 2 to 3 hours. Serve with boiled potatoes. 
Serves 8 . 

variation. Pickled herring or any kind of herring tidbits 
may be used in this dish. Just drain off the liquid and ar¬ 
range the pieces in a mound on a round platter. Pour 
sauce over the mound and garnish with parsley. 


Herring and Beets in Sharp Sauce 

Here is a cold herring dish with a boiled sauce. Very 
effective! 


2 herring 

1 cup water 

2 teaspoons potato flour (or 
cornstarch) dissolved in 2 
tablespoons cold water 

1/2 teaspoon salt 
Vs teaspoon pepper 


2 teaspoons horse-radish 

1 to 2 teaspoons sugar 
Juice of 1 lemon 
Dash cayenne 

2 egg yolks 

1/2 cup heavy cream (sour 
preferably) 


Garnish: 3 cups finely cubed beets 

Clean and soak herring overnight. Skin, bone, and fillet 
the fish. Marinate 4 to 5 hours in 1 cup vinegar and i/£ cup 
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sugar (and 2 sliced onions and a dash of pepper, if you 

wish). , 

Make the sauce. Bring water to a boil. Add the dissolved 

potato flour and boil a couple of minutes. Add seasoning. 
The lemon juice will dilute the sauce and make it quite 
thin again. Beat the yolks and then pour the hot sauce over 
them. Return to kettle and let. simmer 4 to 5 minutes with¬ 
out boiling until the sauce thickens again. Cool. Whip the 
cream and add. Taste for additional seasoning. The sauce 
should have a rather sharp, sweet-sour flavor to do full jus¬ 
tice to the herring. Cut the herring fillets in 3/j-mch pieces 
and arrange in neat rows on serving platter. Spoon the 
sauce in streamers lengthwise over the herring and then 
arrange the cubed beets in a lavish wreath, encircling the 
dish. A fresh bouquet of parsley will add an embellishing 
touch to this tasty dish. Serves 8. 


Herring and Tomatoes in Sour Cream 


1 cup herring tidbits 
4 hardboiled eggs 
3 to 4 ripe tomatoes 

1 cup sour cream 

2 tablespoons tomato paste 
(or ketchup) 

Garnish: Bunch < 


2 tablespoons horse-radish 
\/± teaspoon salt 
1 teaspoon onion juice 
Dash cayenne 


parsley or chicory 


Drain the herring and arrange in mound on round 
platter. Slice the eggs as thin as possible and arrange in 
wreath around the mound, leaving about 3^-inch space 
for a border of the sauce. Then peel tomatoes by plunging 
them in boiling water for one minute, which will shrivel 
the skin so it can be removed easily. Cut them in sections 
or slices to suit yourself. Arrange the green garnish in a 
lavish wreath around the eggs and then place the tomatoes 
in the green. Leave platter in refrigerator one or two hours. 
Just before serving prepare a sauce. Whip the cream and 
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blend in other ingredients. Either spoon it around the her¬ 
ring or use pastry bag to make a fancy border. (A paper 
cone with trimmed and notched 1-inch point will do the 
trick neatly.) In that case you can also make small rosebuds 
of the sauce amongst the green. It looks wonderful and 
tastes even better! Serves 8. 

Potatoes and Eggs with Herring Juice 

It behooves us to utilize the flavorsome liquid of pickled 
herring and this is the way a friend does it. 

4 cups boiled potatoes 4 to 6 tablespoons herring 

4 tablespoons minced pickled liquid 

onions (or 2 tablespoons red 2 tablespoons olive oil 
onion) 2 teaspoons prepared horse- 

(Clove of garlic) radish (or mustard) 

cup mayonnaise 4 hardboiled eggs 

3 to 4 tablespoons chopped parsley (dill or chives) 

Boil potatoes. Cool. Cube l^-inch pieces. Mince the 
onions. Rub mixing bowl with a clove of garlic. Then mix 
the mayonnaise with 2 tablespoons herring liquid in same 
bowl. Add the prepared potatoes and onions and blend 
until each piece has been touched with the sauce. Leave 
in refrigerator a couple of hours. Blend oil, horse-radish 
(or mustard) with the rest of the herring juice. Peel and 
cut eggs in sections or slices. Arrange salad in center of 
serving platter. Encircle with a border of eggs. Pour sauce 
over the dish and sprinkle generously with the chopped 
greens. Serves 8. 


Spring Herring 

This is really a very simple salad, but served with new 
potatoes, cooked with a few sprigs of fresh dill, it becomes 
a feast for the avowed epicure. It makes one feel that 
spring is really here. 
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Green lettuce 
2 pickled herring 

1 cup heavy cream, whipped 

2 teaspoons lemon juice 

2 hardboiled 


1 teaspoon sugar 
14 teaspoon salt 
1 teaspoon prepared mustard 
1 teaspoon onion juice 
jgs (chopped) 


Rinse lettuce leaves. Shake off all moisture and leave in 
refrigerator to become crisp and crackly. Arrange 4 to 5 
herring slivers on each leaf. Whip the cream and add all 
other ingredients, blending into a smooth sauce. Taste for 
further flavoring. It should be teasingly piquant to the 
palate. Spoon the sauce over the herring. Garnish with 
generous sections of ripe tomatoes or radishes and wee 
bouquets of parsley. Serves 8 . 


Kippered Herring au Gratin 

This English breakfast dish originated, no doubt, among 
the Viking fleet, for the Vikings needed smoked products 
to carry along on their extended voyages. Salt was pretty 
scarce and consequently quite a precious commodity prac¬ 
tically all through the Middle Ages, so fish, fowl, and meats 
were smoked instead of salted. The feminine touch, of 
course, has rather emasculated this virile morsel into a deli¬ 
cate appetizer very popular on any smorgasbord . In 
Sweden, where they have access to the small Baltic herring, 
which they smoke and market under the name of bockling , 
kippered herring is used mostly in off seasons. 

6 to 8 kippered herring 1/2 cup heavy cream 

I1/2 cups milk 1 tablespoon butter (or fat) 

Dash salt and pepper 1 tablespoon bread crumbs 

(1 tablespoon brandy) 

Soak the herring in milk 4 to 5 hours. Skin and remove 
the fillets. Arrange them close together in shallow baking 
dish. Sprinkle with salt and just a whiff of pepper. Pour 
enough cream over the fish to moisten bottom of dish. Dot 
with butter and sprinkle with bread crumbs (and brandy). 
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Bake 15 to 20 minutes in moderately hot oven (400°) until 
cream is bubbling and the top is browned. Serves 8. 

Kippered Herring Custard 

6 to 8 kippered herring li/ z cups milk 

I1/2 cups milk Dash salt 

3 eggs Dash cayenne pepper 

(1/2 teaspoon sugar) 

Soak herring in milk 4 to 5 hours. Discard the milk. Skin 
and fillet. Place the fillets close together in greased baking 
dish. Set oven at 375° one hour before serving time. Pre¬ 
pare your custard by beating the eggs slightly, then add 
the cups milk, salt, pepper (and sugar). Pour this over 
the herring fillets. Bake 35 to 45 minutes or until set and 
delicately browned. Serve immediately. 

If you wish to test whether any dish of this custard type 
is done, insert a silver knife in the center. If the blade 
comes out clean the dish is done. Serves 8 . 

variation. Instead of adding salt to the custard vary the 
mixture by adding 2 teaspoons of red caviar. This adds 
both zest and color to the dish. 
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T he Swedish housewife is very careful to adhere to t e 
following rules when it comes to fish: Flavor sparing y. 
Simmer gently. Bake moderately. And by so doing she 
has arrived at a very high degree of perfection in her fish 
cookery. A great variety of excellent sauces also play an im¬ 
portant part, of course, in making Swedish fish dishes the 
truly epicurean delight that they are. The process of deep- 
fat frying has not yet aroused any popular interest among 
the Swedes. There has been a general lack of vegetable 01 

with which to do frying. . 

In the boiling of the fish lies the secret of its flavor. Plain 
salted water will accomplish the actual transformation 
from a raw to a cooked state but it does no more, whereas 
the combination of the ordinary soup vegetables in sma 
quantities will enhance the ocean flavor and a dash of wine 
n , a few drops of lemon juice will augment the very es¬ 
sence of the Neptunian sweetness. It costs very little in 
money, time, and effort thus to enrich the fish, but the re¬ 
sult is astounding. In compiling these fish recipes we have 
tried to concentrate on such fish as are available in a tres or 
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frozen state the year around, with one eye constantly fo¬ 
cused on the practicability of the fish dish for party use. 

Abborre med Spenats&s 

(Perch Florentine) 

Let us begin the chapter with this delicate little fish with 
a firm white flesh, a fish which lends itself so gloriously to 
a variety of dishes. It is equally good fresh and frozen, and 
therefore available everywhere the year around. 

2 to 3 pounds perch 1 cup sauterne (or 1 cup 

1 parsnip water with 2 teaspoons 

1 onion lemon juice) 

2 cups water 2 teaspoons salt 

1 teaspoon whole peppercorns 

Let perch defrost and separate the fillets. Scrape parsnip 
and quarter. Peel and slice onion. Place vegetables in kettle 
with liquid and seasoning. Bring to a boil. Add perch, and 
simmer very slowly 12 to 15 minutes—a “poaching” process 
rather than boiling. Grease shallow baking dish. Remove 
perch from kettle and arrange in attractive rows in dish. 
Let stock boil uncovered for another half hour in order to 
reduce in quantity and increase in aroma. 

Sauce 

4 cups raw spinach (more or 4 tablespoons flour 
less) 1 to li^ cups fish stock 

4 tablespoons butter 1 to li/ 2 cups milk 

Salt and pepper to taste 

Chop or grind the raw spinach. Heat butter in saucepan. 
Add spinach and let it wilt by cooking 1 or 2 minutes. Add 
flour. Stir briskly and heat another minute or two before 
gradually adding stock and milk. Simmer 8 to 10 minutes. 
Season to taste. 

Pour sauce over the fish. Sprinkle with bread crumbs, 
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if vou wish. When dinnertime comes set oven at 375° and 
bake 30 to 40 minutes, or until dish is nicely browne on 
top and the sauce is bubbling. Or set broiler heat at 425 
and brown the dish 15 to 20 minutes. Serves 8. 

variation. This dish can be further enhanced by arrang¬ 
ing a fluted wreath of mashed potatoes along the edges. Use 
a pastry tube, if you happen to have one, or make a paper 
cone, trim the tip to 1-inch diameter and notch the edge 

like a saw. 

6 to 8 medium potatoes 
2 cups water 

1 teaspoon salt 

2 tablespoons butter (or other 
fat) 

Peel potatoes and boil in salted water until done. Drain 
well and return to heat for a few seconds, uncovered to 
let steam escape. Mash with fork or potato masher. Add 
butter (or fat), beaten egg, mustard (and other seasoning 
according to your own taste). Whip with fork to creamy 
consistency. Press through bag in straight lines or curlicues 
all around the fish before the browning process. 

This combination is a miniature dinner m itself and al¬ 
ways very popular on a buffet table. 

Abborre med Kaviar 

(Perch and Caviar) 

This dish is served cold and is for that reason an excel- 
lent addition to the smorgasbord . 

2 co 3 pounds perch 5 whole peppercorns 

1 carrot 1 ^spoon salt 

2 sprigs parsley {or tarragon) 2 to 3 cups water 

2 to 3 spinach leaves ( l A L ea D 

(2 to 3 sprigs dill) 


1 egg, beaten 
1 teaspoon mustard 
(Salt, nutmeg, horse-radish) 
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Defrost the perch and separate the fillets. Trim and clean 
vegetables and put them all on with the condiments in 
water and let boil i/ 2 hour. This combination will produce 
a delicate bouquet in which to boil the fish. As a word of 
warning, we suggest you use very little of the bay leaf, for 
it is apt to kill all other flavors with its pungent aroma. 
Strain off all condiments. Add fish. The stock should 
merely cover the fillets. Poach very gently 15 minutes. Re¬ 
move from heat and let fish cool in the juice. Remove to 
platter. 


Sauce 


3 tablespoons butter 
3 to 4 tablespoons flour 
1 cup fish stock 
1 cup milk 

Salt 


i/ 2 cup heavy cream 
1 to 2 tablespoons caviar 
1 to 2 tablespoons chopped 
dill pickle 
pepper 


Melt butter. Add flour and heat to a golden paste before 
adding stock and milk gradually, stirring briskly to avoid 
lumps. Simmer 10 minutes. Cool. Stir occasionally. Whip 
the cream and fold it into sauce together with caviar and 
pickle. Season to taste. 

Pour sauce over fish. Garnish with parsley, a few stuffed 
olives, and diagonal strips of finely chopped dill pickles 
or pickled onions. Serves 8 . 


Abborre med Spenatbird 

(Perch with Spinach Border) 


This is merely a variation on the previous theme, but it 
is a useful dish to remember for your next party. 

2 to 3 pounds perch 3 cups water 

1 to 2 onions 2 to 3 teaspoons lemon juice 

1 carrot (14 cup sauteme) 

5 to 6 leaves of spinach 1 to 2 teaspoons salt 

1 teaspoon whole peppercorns 
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Defrost perch and separate the fillets. Trim vegetables 
and put them on with liquids to boil for i/ 2 hour. Add fillets 
and poach very gently 12 to 15 minutes. Remove to greased 
baking dish. Let bouillon boil uncovered another halt 
hour, thus decreasing in quantity but increasing in quality 
and aroma. Strain. 

Cream Sauce 

3 tablespoons butter 1 CU P stock 

4 tablespoons flour 1 CU P niilk 

Salt and pepper 

Heat butter. Add flour and stir to a golden paste before 
adding stock and milk gradually. Simmer 10 minutes. Sea¬ 
son with salt, pepper, and whatever additional condiments 
or wines you may wish. 

Pour sauce over the fish. 

Spinach Border 

1 bag spinach (1 (bounce) (or 2 tablespoons flour 
1 package frozen spinach) i/ 2 cup milk 

2 tablespoons butter V 2 teaspoon salt 

(2 teaspoons lemon juice) 

Grind spinach or chop very fine. (Shave the frozen 
spinach while still only semi-defrosted.) Heat butter. Add 
flour and heat to a golden paste before adding milk grad¬ 
ually. Stir briskly to avoid lumps and when smooth, thick, 
and bubbling add the spinach and season to taste. This 
will have a solid and pureed consistency. Spoon this mix¬ 
ture daintily around the fish. Sprinkle the whole dish with 
bread crumbs. Set the broiler heat at 425° and brown the 
dish 15 to 20 minutes, or else bake in oven at 375° unti 
browned and bubbling. Serves 8. 
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Use this border decoration on any "au gratin” fish dish. 
It has both eye and taste appeal. 

Flundra med Citron S&s 
(Flounder with Lemon Sauce) 

This is a piquant fish dish of the cold variety. 

2 to 3 pounds flounder fillets 2 to 3 sprigs dill or 1 table- 
frozen) spoon chopped chive (in 

4 tablespoons lemon juice season) 

1 onion 2 cups water 

2 to 3 sprigs parsley 6 peppercorns 

1 to 2 teaspoons salt 

Defrost the fillets. Place all other ingredients in kettle 
and boil half an hour. Strain. Return liquid to kettle and 
add the fillets. The stock should merely cover the fish. 
Poach slowly 15 minutes. Let fish cool in the juice. Remove 
to attractive platter. 

Sauce 

4 tablespoons butter 1 to U/ 2 cups fish stock 

4 tablespoons flour \/ 2 cup heavy cream 

i/ 2 cup milk (Salt, pepper, and sugar) 

Garnish: Parsley and shrimps 

Heat butter. Add flour and heat to a golden paste. Stir 
briskly while adding milk gradually and then the fish 
stock. Simmer 10 minutes. Cool while stirring occasionally. 
Whip the cream and fold into the sauce. Season to taste 
and remember it ought to be quite decisively sweet-sour. 
Garnish prettily with rows of boiled shrimps and wee 
bouquets of parsley. Tiny boiled potatoes go very nicely 
with this dish. Serves 8 . 
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Ugnstekt Flundra 

(Baked Flounder) 

2 to 3 pounds flounder (fillets) i/ 2 cup bread crumbs 
i/ 2 to 1 cup vinegar 1 to 2 teaspoons salt 

(marinade) 2 tablespoons butter 

l e g g 1 to U/ 2 cups cream 

Garnish: i/ 4 cup chopped dill pickle, (i/ 4 cup finely cubed 

apple) 

Marinate the fillets in vinegar 15 to 30 minutes. Dram 
well and wipe dry on cloth. Set oven at 375° andgrease 
shallow baking dish. Beat the egg to a light_ froth. M - 
bread crumbs with salt and pepper. Dip the hlleLs in t 
egg and then coat evenly with crtimbs. Let them dtrf to 
10 minutes in the crumb mixture. Place attractively in 
baking dish. Dot with butter. Bake 40 to 50 rmnuLes bast¬ 
ing frequently with pan juice and gradually with the 
cream, Five minutes before removing dish from oven, 
sprinkle the garnish lightly over the top. Let the dish ac¬ 
quire a golden hue before serving. 

A few sprigs of parsley in a corner will add a finishing 
touch to this very tasty dish. (For those who like a darker 
sauce, we suggest coloring the cream with a few drops of 
Kitchen Bouquet.) Serves 8. 

Fillet of Sole in Lemon Sauce 
This can be made as attractive as your imagination die- 
tates. 

3 to 4 pounds fillets of sole 1 teaspoon whole peppercorns 
i/ 2 to 1 cup sauterne Sprigs of parsley, tarragon, or 

1 to 2 cups water dill 

2 teaspoons salt 1 onion 

Use either the fresh or frosted fillets. If you use the 
frosted ones let them defrost completely. Make tight rolls 
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of the fillets and place them close together in a flat-bot¬ 
tomed kettle. Close together, they will hold their shape 
without string or toothpicks. In another kettle mix all the 
other ingredients and let boil 1 /% hour. Taste the broth for 
additional seasoning. Strain. Pour broth over the rolls 
barely covering and poach the fish very gently 15 minutes. 
Pour off most of the juice, leaving just enough in which 
to keep fish warm. 


Sauce 


3 to 4 tablespoons butter 

4 tablespoons flour 
1/2 cup milk 

1 to I 1/2 cups fish stock 


1 tablespoon lemon juice 
Salt and pepper 

2 egg yolks 

1/2 cup heavy cream 


Heat butter. Add flour and heat to a golden paste. Stir 
briskly while adding milk and stock. Simmer 8 to 10 min¬ 
utes. Season with lemon juice, salt, and pepper. Many a 
Swedish housewife would add a pinch of sugar, although 
most professional cooks frown upon such an addition. Beat 
the egg yolks with the cream. Pour some of the hot sauce 
over the mixture. Return to kettle and simmer without 
boiling until the yolks have thickened the sauce a little 
more (about 5 minutes). Taste for further seasoning at 
this point. 

Arrange the fish rolls on platter. Pour the sauce over 
them. Garnish with sprigs of parsley and a very light dust 
of finely chopped dill pickles or olives. Serves 8. 


Havstunga med Champinjoner 

(Sole with Mushrooms) 

3 to 3i/£ pounds fillets of sole 2 to 3 sprigs dill or parsley 
1 onion (or 3 to 4 shallots) (chives in season) 

1 carrot 1 teaspoon whole peppercorns 

2 teaspoons salt (i/ 2 hay leaf) 

2 to 3 cups water 
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Defrost the fillets if frozen fish is used. Peel and slice 
onion (shallots). Scrape and quarter carrot. Trim i/g pound 
of mushrooms at the same time and combine their peels 
with the vegetables, leaving the rest of the mushrooms for 
the sauce. Place in kettle with condiments. Cover with l 
cups water and boil half an hour. Strain. Now place the 
fillets in kettle and pour the strained liquid over them 
barely to cover. Add more water if necessary. Bring to a 
slow boil and poach very gently 15 minutes. Remove fillets 
to a greased, shallow baking dish and arrange in attractive 
rows. Let liquid boil uncovered another 15 minutes to 
reduce quantity. 

Sauce 

i/„ pound mushrooms 1 fish broth 

3 tablespoons butter 1 CU P 

4 to 5 tablespoons flour Salt and pepper to tas 

(1 to 2 tablespoons sauterne or Rhine wine) 

Chop the mushrooms coarsely. Saut£ gently in butter 5 
minutes. Remove from pan. Increase heat and add flour. 
Stir to a golden paste before adding the liquids gradually, 
stirring briskly to avoid lumps. Simmer 8 to 10 minutes. 
Add mushrooms and season to taste. 

Pour sauce over the fish. Sprinkle with grated cheese or 
bread crumbs or both. If the dish is prepared just before 
dinnertime and is still hot, brown it 15 to 20 minutes 
under broiler heat at 425°. If it has been standing a few 
hours and is cold, set oven at 375° and bake 30 to 40 min¬ 
utes, or until top is browned delicately and sauce is 

bubbling. Serves 8. 

variations. For special occasions it makes a very festive 
dish if you arrange a curlicue wreath of mashed potatoes 
around the fish. (See Perch Florentine, page 39.) Or place 
tomato slices in the corners (if rectangular dish is used) 
and let them broil and brown. 
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Rakor med Dill 

(Shrimps with Dill) 

These dainty and colorful crustaceans perhaps add more 
atmosphere than actual food value to the smorgasbord . 
They spoil very easily as we know and should be boiled 
with utmost haste. 

2 pounds raw shrimps 1 1/% to 2 tablespoons salt 

2 quarts water 5 to 6 sprigs fresh dill 

lemon (sliced) 

Bring water and seasoning to a quick boil. Add shrimps 
and simmer 15 minutes. Remove from heat and let shrimps 
cool in the juice. Pour off the juice and cool the shrimps in 
the refrigerator until ready to serve—two hours at least. 
In Sweden they serve them in the shells and let the guests 
do their own peeling. Serves 8. 


Halibut with Clam Sauce 


Halibut is one of the fishes that lend themselves par¬ 
ticularly well to advance preparation. It has a firm white 
flesh and responds beautifully to various combinations. 


2 to 3 pounds halibut (cut in 
1-inch slices) 

1 carrot 
1 onion 

3 leaves raw spinach 

1 teaspoon whole peppercorns 


2 teaspoons salt 

1 cup sauterne (or 1 cup water 
with 2 teaspoons lemon 
juice) 

2 cups water 
(i/£ bay leaf) 


Trim the vegetables. Quarter the carrot and slice the 
onion. Place them in kettle with spinach, condiments, and 
liquids. Boil half an hour. Strain. Place halibut slices in 
kettle and pour stock over them. Poach very gently 15 min¬ 
utes. (As these slices are rather large it might be more 
convenient to poach one slice at a time.) The liquid 
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should merely cover the fish. Remove to greased baking 

dish. 


Clam Sauce 

\/ 2 cup clams 
4 tablespoons butter 
4 tablespoons flour 


i/ 2 cup milk 
li/ 2 to 2 cups fish stock 
Salt, pepper 
(Sauterne) 


Use either fresh or canned dams. Chop them very fine 
or grind in meatchopper. They add a very ncbjiavor to 
the sauce. Heat butter and add flour, Stir to a go den paste 
before adding milk gradually and then the stock. » 
a to 10 minutes. Add the clams. Taste for further 

Se p“ur n die sauce over the fish. Sprinkle with bread 
crumbs. Set oven at 375° and bake 30 to 40 minutes, or 
until delicately browned on top and bubbling all the way 
through. Or else set broiler heat at 425" and brown o 
9 0 minutes before serving. This baking process depends, 
of course, upon what other things may be in the oven, so 
suit your own convenience. Serves S. 

Gratinerad Helgeflundra 

(Halibut au Gratin) 

2 to 3 pounds hah but (cut in 1 teaspoon peppercorns 

1-inch slices) 1 2 teas P° ons salt 

_ • \L cup sauterne 

2 LTiprigs parsley !» »A “1” WMr 

Scrape and quarter parsnip. Place: with condiment, and 

liquids in kettle and boil half an hour. Strain. Place hal - 

but. slices in kettle and pour liquid over them.lt may be 

more convenient to cook one slice at a tune. ’ 1 

should barely cover the fish. Poach very gently laminates. 

Grease baking dish and place the boiled slices m it side 

by side as they are ready. 
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Sauce 

3 to 4 tablespoons butter 1 to 2 tablespoons chopped 

4 tablespoons flour anchovies 

1 cup cream Salt, pepper 

1 cup fish stock (Dash sauterne) 

Melt 3 tablespoons butter. Add the flour and heat to a 
golden paste. Stir vigorously while adding liquids grad¬ 
ually. Season with anchovies and other seasonings and 
simmer 8 to 10 minutes. Taste for additional seasoning. 

Pour sauce over the fish. Sprinkle top with grated cheese 
and bread crumbs. Dot with butter. Set broiler at 425° 
and brown the dish 15 to 20 minutes. If prepared some 
time in advance of serving, set oven at 375° and bake 30 to 
40 minutes, or until the top is brown and the sauce is 
bubbling. Serves 8 . 

It is fun sometimes to enhance this dish still further by 
arranging a ring of butter buttons (below) around the 
platter. 


Butter Buttons 

1 cup flour i/± pound butter (or other 

3 tablespoons heavy cream shortening) 

1 tablespoon brandy (or l/g teaspoon salt 
whisky) 

Sift the flour. Make dough of flour, salt, cream, brandy, 
and half of the butter (shortening). Roll out to a square, 
1/2 inch thick. Dot with rest of butter. Fold dough from 
left to right and right to left to form a rectangle. Twist 
the seam away from you. Roll out again to square. Repeat 
folding and rolling three times. Then roll out to i/£-inch 
thickness. Cut with cutter or small glass ^4 i nc h to 1 inch 
in diameter. Bake 15 to 20 minutes at 375°. These butter 
buttons, of course, can be baked days in advance, or when¬ 
ever you happen to have some leftover piecrust. Warm 
these buttons over radiator or hot water, or in the oven. 
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Arrange in a border all around the baked fish. They not 
only look very attractive but everyone will demand a taste 
of the decoration. 


Baked Halibut in Wine Sauce 


2 to 3 pounds halibut (cut in 
1-inch slices) 

14 to 1 cup vinegar (for 
marinade) 

34 cup bread crumbs 
1 to 2 teaspoons salt 
Dash pepper 

2 tablespoons 


1 egg 

2 tablespoons butter 

14 cup white wine (sauterne 
or Rhine wine) 

( i/ 2 cup water) 

2 tablespoons chopped pick- 
led onions (or capers) 
chopped parsley 


Marinate the fish in vinegar 15 to 30 minutes by P lac i n g 
fish on platter and pouring the vinegar over it. Turn fish 
over after 10 minutes so that it may get soaked even y. 
Drain and wipe dry on cloth. Mix bread crumbs with salt 
and pepper. Beat the egg to a light froth. Dip the fish first 
in egg and then in seasoned crumbs. Leave it there to dry 
while oven heats. Set oven at 400°. Grease shallow ba ing 
dish. Place fish in prepared dish. Dot with butter. Bake 8 
to 10 minutes. Then baste with the wine. Reduce heat 
to 375° and let finish baking at that temperature, basting 
frequently with pan juice (and water if necessary). Test 
fish with toothpick after 35 minutes to see whether it is 
done. Be careful not to overbake. A few minutes (5 or less) 
before removing fish from oven sprinkle top with the 
chopped onion (or capers) and parsley. TasLe sauce or 
additional seasoning. Garnish with parsley, wedges of 
lemon, and tomatoes. A few wee pickled onions around the 
edges are quite effective. Serves 8. 


Ugnstekt Svardfisk . 

(Baked Swordfish) 

Of all fish dishes the swordfish is about the only one 
which is equally good with or without sauce. A pan-fried 
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slice of swordfish with wedges of lemon is perfect, but it is 
not always easy to prepare this while your guests clamor for 
your presence in the living room. So for this contingency 
we suggest this solution. 

2 to 3 pounds swordfish (1 1 to 2 teaspoons salt 

slice 1 inch thick) Dash pepper 

14 cup bread crumbs 2 to 3 tablespoons butter 

1 to 114 cups heavy cream 

Marinate the swordfish in vinegar 15 to 20 minutes by 
placing the slice on a platter and pouring vinegar gener¬ 
ously over it. After 10 minutes turn slice over so it gets 
soaked evenly. Wipe dry on cloth. Set oven at 375°. Grease 
shallow baking dish. Mix crumbs with seasoning and coat 
the slice carefully on both sides. Let it dry in crumb mix¬ 
ture while oven heats, or about 10 minutes. Then place in 
baking dish. Dot with half of the butter. Bake 40 to 50 
minutes. Baste frequently with the pan juice. Add the rest 
of the butter after the first ten minutes. Then add the 
cream, 4 to 5 tablespoons at a time. Both fish and sauce 
acquire a warm golden hue. Garnish with parsley and 
wedges of lemon. 

The Swedish housewife often bakes her fish in a large 
baking tin. And in that case she often removes the fish to a 
serving platter, then dissolves 2 or 3 gingersnaps in cream, 
and adds this mixture to the sauce. Bring the sauce to a 
quick boil and pour this slightly thickened pan juice over 
the fish. The gingersnaps not only serve the useful purpose 
of a thickening agent but also add zest to the dish. Serves 8. 

Fiskfars med Hummers&s 
(Fish Mold with Lobster Sauce) 

There are endless variations of this dish and it seems to 
be one of those concoctions that have universal appeal. Its 
preparation is time-consuming, but the immense gratifica- 
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tion from ever-vociferous appreciation is ample reward to 
any hostess. Here is a recipe with frozen fish. 


1 to 11/4 pounds haddock 
(flounder or perch) 

V 2 P oun d butter 
1 teaspoon salt 
i/ 8 teaspoon pepper 


Dash cayenne 
4 eggs 

3 tablespoons flour 
1 cup milk 
1 cup heavy cream 


Set oven at 350° and place pan with water to heat. Or 
else place large kettle with water to heat on top of stove. 

It is important that it have a tight-fitting lid. Grease a 9- by 
3-inch mold and sprinkle with bread crumbs. Defrost the 
fish completely and wipe with a cloth. Grind 3i or4 times 
in meatchopper. Blend in softened, but not melted butta 
and seasoning. Work the mixture until smooth and gluey 
in consistency. In another bowl mix egg yolks, flour, and 
milk. Add this combination by die spoonlul to fish mix¬ 
ture, beating all the while until tire two are complete y 
blended. Should the mixture curdle add a couple of tea¬ 
spoons hot butter and keep on working the mass until 
smooth again. Whip the cream and beat the egg whites and 
fold them in with a few deep motions with the spoon Pom 
this mixture into prepared dish, filling it only S/4 u • 
Cover with greased waxpaper or foil. Place in prepare 
waterbath and bake 1 to U / 2 hours. Unmold this beau¬ 
teous preparation on an attractive platter. Garnish with 
parsley and boiled green peas. 


Lobster Sauce 

2 cans lobster (6 ounces each) 1 teaspoon salt 

3 to 4 tablespoons butter Dash cayenne 

4 to 5 tablespoons flour 2 egg yolks 

2 to 3 cups milk 1/2 CU P he ^ cream 

1 to 2 tablespoons sherry 

Drain the lobster and save the juice for the sauce. Chop 
or rather break lobster meat in coarse pieces. Melt the but- 
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ter. Add flour and heat to a golden paste. Add milk while 
stirring briskly and then the lobster juice. Season and sim¬ 
mer 8 to 10 minutes. Then beat egg yolks with the cream. 
Pour some of the hot sauce over this combination and re¬ 
turn it to kettle and simmer without boiling 4 to 5 minutes, 
or until the yolks have thickened the sauce. Now add lob¬ 
ster meat and sherry. Taste for additional seasoning. Keep 
hot in double boiler. Serve either in separate bowl or 
poured over mold or both. 

variation. This is an excellent combination for a sauce 
where there is no fish broth to be used as a base. 


1 can lobster 
i/ 2 cup clams 
3 tablespoons butter 
5 tablespoons flour 
1/2 cup clam juice 


li/g to 2 cups milk 
2 egg yolks 
1/2 cup cream 
1 to 2 tablespoons sherry 
Salt and cayenne 


We presume that canned clams are used. Drain both 
lobster and clams. Chop clams quite fine, or grind in meat¬ 
chopper. Break the lobster meat in coarse pieces. Melt but¬ 
ter. Add flour and beat to smooth paste before adding the 
liquids, stirring briskly. Add the clams and simmer 10 
minutes. Beat egg yolks together with the cream and then 
pour some of the hot sauce over the mixture. Return to 
kettle and simmer without boiling 4 to 5 minutes. Add 
lobster meat and seasoning. Keep hot in double boiler. The 
clams add a very rich flavor to the sauce. But a larger quan¬ 
tity of clams would completely neutralize the lobster flavor. 
Serves 5. 


Ugnstekt Nors 
(Baked Smelts) 

This dainty fish is really best pan-fried or baked and 
we like it especially well when stuffed with small pieces 
of anchovies. 
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2 to 3 pounds smelts Vi t0 1 bread crumbs 

10 to 12 anchovies 2 to 3 tablespoons butter 

Juice of y*i lemon 

Butter shallow baking dish and sprinkle with bread 
crumbs. Clean smelts. Remove head and bones Marinate 
15 minutes in vinegar. Wipe dry. Cut the 
in 4 or 5 pieces. Place one piece in each smelt. ReEold the 
fish and place them backs up in tight rows in prepared 
dish. Sprinkle with bread crumbs. Dot with^small 
butter. Squeeze the lemon juice over the dish y 

like salty preparations add a couple of teaspoons anch y 
«£! m oven at 400" and bake the »el.» half an 
This can be done ahead of time and the dis re ea e 
dinner. Or have the dish prepared and then just bake 
dinner, all depending upon what other things requue ove 
treatment. Serves 8. 

Stekt Nors 
(Fried Smelts) 

2 to 3 pounds smelts 1 to li/ 2 teaspoons salt 

i/ 2 cup bread crumbs Vs teaspoon pepper 

Filling: 4 tablespoons butter, 4 tablespoons chopped parsley 
Frying: 3 to 4 tablespoons butter 

Clean smelts and remove head and bones. Marinate 10 
to 15 minutes in vinegar. In the meantime prepare the fill¬ 
ing by softening butter with your hand and then stirring 
it to a creamy consistency. Chop parsley or cut with scissors. 
Blend with butter. Remove smelts from marinade and wipe 
dry. Place half of them back down and put a spoon u o 
parsley butter on each. Cover each fish with another sme , 
back up. Mix bread crumbs with salt and pepper an coa 
each double fish on both sides with this mixture: Fry them 
in butter until brown and crisp on both sides. Remove to 


Fish 55 

warm platter. Garnish with parsley and wedges of lemon. 
Serves 5. 

These smelts can be prepared ahead of time and re¬ 
heated in the oven for dinner. The leftovers are delicious 
pickled in 3^ cup vinegar and \/ 2 cup sugar. Add 5 to 6 
whole peppercorns and a few thin slices of onions, and a 
clove of garlic if desired. Many gourmets prefer smelts cold 
in that fashion. 


Kokt Lax 
(Boiled Salmon) 


This is indeed a festive fish dish in any land at any time. 


2 to 3 pounds salmon 
1 carrot 
1 onion 

1 rib celery with greens 
1 bay leaf 

4 to 5 


4 to 5 sprigs of dill 
1 tablespoon salt 
1 teaspoon whole peppercorns 
1 cup sauterne (or i/ 2 cup 
vinegar and i/ 2 cup water) 
cups water 


The center cut of salmon is the best. Rinse and wipe 
fish. Trim vegetables and boil with other ingredients in 
two cups of water for half an hour. Strain. Then place 
salmon in kettle. Cover with the strained broth. Add sau¬ 
terne (or vinegar mixture) and enough water barely to 
cover the fish. Poach very gently 30 to 40 minutes, depend¬ 
ing upon size. Taste broth and add more seasoning if neces¬ 
sary. Remove from heat and cool in broth. Skin. Chill in 
refrigerator a couple of hours (or until next day). Arrange 
on attractive platter and garnish lavishly with parsley or 
chicory, whole pickled beets, and sections of hardboiled 
eggs. If you have access to fresh dill, there is nothing as 
delicate as a feathery bouquet of this herb on top of the 
fish. Serve with mayonnaise, primped up with whipped 
cream, horse-radish, and paprika (see below). Or make a 
fish sauce. 
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3 tablespoons butler 

4 tablespoons Hour 

j cup salmon broth 
1 to If cups milk 


\/ 2 cup heavy cream 
2 tablespoons finely chopped 
dill (pickled cucumber, ca¬ 
pers, or pickled onions) 
Salt, pepper to taste 


Mel. butter. Add flour and heat tc.a g°Mc“ I 
briskly while addittfS broth and mil V 

HI minutes. Cool, stirring occasionally. Whip the cr 
2a fold into sauce together with chopped condiment. Se 
son to taste. Serve in separate bowl. 


Mayonnaise for Fish 

The proportions in this mayonnaise are a matter of 

individual taste. This is just a suggestion. 

1 cud heavy cream (sour is i/ 4 teaspoon salt 
1 cup neavy ^ lemon 

excellent) 2 teaspo0 ns prepared horse- 

1 cup mayonnaise radish 

\L teaspoon sugar . 

Garnish: i/i teaspoon paprika, small sprig pars ey 

live bowl and sprinkle top with paprika and fine y pp 
dl Fresh dill can be kept the year 

iar in the refrigerator, jns. pack the d.ll tpiueri^tuna 

Ta Ihde" r ^t will be cven'ly disuibuted. I. is garden 
fresh and fragrant when kept that way. 


Eel in Burgundy 

A man friend contributed this eel concoction and we feel 
.her. is a male quality in its compos,non. Thts dish is 
equally delicious served hot or cold. 
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1 or 2 eels 

1 medium onion 
i/ 2 bay leaf 

2 tablespoons butter 

2 to 3 shallots 

3 sprigs parsley 


4 to 5 leaves of spinach 
1 to 2 teaspoons salt 
1 teaspoon whole peppercorns 
3 tablespoons brandy 
1 to 2 cups Burgundy 
1 to 2 teaspoons potato flour 


2 tablespoons cold water 


Have the eels skinned and cut in 2-inch pieces. Peel and 
mince onion. Crush the bay leaf. Chop or cut (with scissors) 
spinach and parsley coarsely. Heat butter in kettle and 
saute the vegetables gently without browning 15 to 20 min¬ 
utes. Then place the eel pieces on top with salt and pepper¬ 
corns. Pour brandy over the mixture and light the exuding 
fumes. When the flames have died add enough Burgundy 
to cover and poach the fish gently 20 minutes. Remove the 
fish. Strain the liquid. Return it to kettle and add the potato 
flour dissolved in cold water. Bring to a quick boil. Taste 
for additional flavor at this point. The sauce should not be 
thick, but rather the consistency of thin cream. Return eels 
to the sauce and let them simmer on low heat another 5 to 
10 minutes. Serves 5. 


Gos med Pepparrot 

(Bass with Horse-radish) 

There is a feeling of spring in this combination, for it 
reminds us of those thrilling morning catches of pickerel 
and pike, of eelpouts, perch, and eels, when Daddy some¬ 
times took us along on his fruitful outings on the lake. 
Our favorite dinner dish used to be boiled pickerel with 
cream sauce and melted butter topped with a generous 
sprinkling of grated horse-radish direct from the garden. 
The mere thought of it still makes my mouth water. Here 
we have adapted the idea to buffet entertainment. 

3 to 4 pounds bass (or pike) 1 teaspoon whole peppercorns 
2 teaspoons salt 2 to 3 cups water 
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Sauce 

3 tablespoons butter 1 CU P cream (oi milk) 

5 tablespoons Hour 4 to 5 tablespoons prepared 

H/ 2 cups fish brodi horse-radish 

Salt and pepper to taste 

Have the fish cut in fillets for Hie convenience of serving, 
but save head and bones for die stock. Cut the fillets in 
pieces best suited to your baking disk. Marinate them in 
vinegar 15 minutes. Drain before cooking. Place head, 
bones, and. seasoning on to boil i/ 2 hour in 2 cups water. 
Strain. Now place fish fillets in kettles and add enough 
stock to cover. Poach very gently 12 to 15 minutes depend¬ 
ing upon size. Remove to greased baking dish. 

Make sauce by melting butter, adding flour and heating 
to a golden paste before adding liquids while stirring 
briskly. Simmer 10 minutes. Add horse-radish and season 
to taste. It should be strong and pungent. 

Pour the sauce over the fish. Dot widi a teaspoon or two 
of butter. Sprinkle with bread crumbs and bake 30 to 40 
minutes with oven at 375°, or until top is delicately brown 
and the sauce is bubbling. If the dish is prepared just be¬ 
fore dinnertime and is still warm, brown it 15 to 20 min¬ 
utes with broiler heat at 425°. This method is preferable 
to reheating diis dish as the horse-radish turns somewhat 
bitter in sustained heat treatment. Serves 8. 

variation. If and when you have access to fresh horse¬ 
radish, it is best to bake the bass in plain cream sauce and 
serve the grated horse-radish separately and let each guest 
help himself. 


Ugnstekt Gos 

(Bass au Gratin) 

Bass and gos are really relatives in the fish world rather 
than identical species. The flesh and the flavor are about 
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the same. Have the fish cut in fillets, but save the head and 
bones for stock. 


1 bass (3 to 4 pounds) 

1 pint oysters 

i/ 2 cup bread crumbs 

1 to U/ 2 teaspoons salt 


i/8 teaspoon pepper 
2 to 3 tablespoons butter 

1 cup cream 

2 to 3 gingersnaps, crumbed 


Put oysters on to boil in own juice for one minute. 
Remove oysters. Add head and bones of bass to kettle and 
i/ 2 cup water. Boil half an hour. Strain. Grease shallow 
baking dish. Mix bread crumbs, salt, and pepper. Coat 
fillets carefully on both sides and place side by side in pre¬ 
pared dish. Dot with butter. An hour before dinner set 
oven at 375°. Bake 35 to 45 minutes altogether while bast¬ 
ing frequently with fish broth and after 20 minutes with 
cream. Five minutes before serving arrange oysters on top 
of fish and sprinkle with the crumbed gingersnaps. Add 
the rest of the cream. By this time the fish has a warm 
maple color with a creamy sauce to match. Taste the sauce 
for additional seasoning. Serve in the baking dish with 
slices of broiled tomatoes around the edges and a light dust 
of finely chopped parsley. Serves 8 . 


Krabba och Rakor au Gratin 
(Crab Meat and Shrimps au Gratin) 

We are using canned products in this dish as it is not 
often convenient to obtain these foods fresh. Whenever 
possible, by all means use fresh stuff in equal measure¬ 
ments. 


1 five-ounce can dry shrimps 

1 seven-ounce can crab meat 

2 tablespoons butter 

1 medium onion (or 4 shallots) 
minced 

2 tablespoons flour 

(Vz cup 


1 cup milk 

1 tablespoon French Ver¬ 
mouth (or sherry) 

1/2 teaspoon salt 
Dash cayenne 
(2 egg yolks) 
cream) 
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Use shrimps as they are. Flake the crab meat and pre¬ 
serve the juice. Melt butter in saucepan. Add the minced 
onion ami saute gently without browning for 15 
Add flour and stir to smooth paste. Add milk giadua y, 
stirring briskly to avoid lumps. Add crab juice and season¬ 
ing. Simmer 10 minutes. Beat egg yolks with cream and 
pour some of the hot sauce over this mixture. Return to 
kettle and simmer 5 minutes more. Remove from km . 
Add shrimps and crab meat. Do not stir more than neces¬ 
sary. This combination can be served m a chafing dish as 
is at this point. Otherwise set oven at 375° half an our 
before dinner. Grease baking dish. Pour fish mixture into 
dish. Crush 2 or 3 gingersnaps to crumbs and spunk e 
on top. Dot with a teaspoon of butter just to moisten the 
surface. Bake 20 to 25 minutes, or until nicely browned 
and bubbling. Sewcs 8. 


Kolja med Champinjoner 

(Haddock with Mushrooms) 

Haddock is an excellent fish for both home and party 
use. Always plentiful and quite inexpensive. 

3 - to 31 / 9 -pound haddock 1 carrot 

1 medium onion 2 teaspoons salt 

2 to 3 cups water 

Sauce 

iZ pound mushrooms 1 cup fish 1)mlh 

3 tablespoons butter * to U/ 2 cups milk 

4 to 5 tablespoons flour Salt and pepper to taste 

(1 teaspoon brandy) 

Buy the whole fish and cut it across in 3 or 4 pieces. 
Peel and slice onion. Scrape and quarter carrot. Trim 
pound of mushrooms at the same time and put their pee s 
together with the vegetables in kettle with salt and water 
and bring Lo a boil. Cook 15 minutes. Then add the fish. 
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Poach gently 15 minutes. Remove the fish with perforated 
ladle. Cool slightly. Remove skin and bones and return 
them to kettle to boil with head and vegetables another 
half hour. Place fish flakes in shallow, greased baking dish. 

Then make the sauce: Chop mushrooms coarsely. Saute 
gently in butter 4 to 5 minutes. Remove from pan. Add 
flour and heat to a smooth paste before adding the strained 
fish broth gradually, and the milk. Simmer 10 minutes. 
Add mushrooms and seasoning. Taste for additional flavor 
before pouring sauce over the fish. Dot with a teaspoon of 
butter and sprinkle top with bread crumbs or grated 
cheese. Set oven at 375° an hour before dinner and bake 
this dish 30 to 40 minutes, or until the top is delicately 
brown and the sauce is bubbling. If it is prepared shortly 
before dinner and still warm it may be more convenient 
to brown it under broiler heat at 425°. That will only 
take 15 to 20 minutes. Serves 8 , 

variation. Adding a fancy curlicue border of mashed 
potato before putting the dish in the oven makes this a 
very festive and nutritiously adequate affair. See page 40. 


Suffle pa Kolja 

(Haddock Souffle) 


1 to I 14 pounds fillets of 
haddock 

1 anchovy (or 2 slivers pickled 
herring) 

1/2 onion 


2 sprigs dill (or parsley) 

1 teaspoon whole peppercorns 
1 cup water 

1 to 2 tablespoons sherry (or 
French Vermouth) 


(1 teaspoon salt) 


Defrost the fillets if frozen fish is used. Place in kettle 
with all other ingredients and poach 15 to 20 minutes. 
Remove the fish, but leave the skin in the fish broth to boil 
another half hour. Strain and preserve the liquid. Cool 
and flake the fish. It will make about 2 cups. Now make 
the creamy foundation for the souffle: 
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3 tablespoons butter 

4 tablespoons flour 
1 cup fish broth 

1 cup milk 


2 cups boiled flounder (from 
above) 

Salt and pepper to taste 
(1 tablespoon sherry) 

3 to 4 eggs 


Melt butter. Add flour and heat to a smooth paste before 
adding the liquids, stirring briskly. Simmer 8 to 10 min¬ 
utes Add the flaked fish and taste for further seasoning. 
Blend in the egg yolks one at a time. (The more eggs the 
lighter the souffle.) Return to simmer another 4 to 5 min¬ 
utes. Cool. Set oven at 375- one hour before dinner. Grease 
baking dish and sprinkle with bread crumbs. Beat the egg 
whites and fold them gently into the fish mixture, our 1 
into baking dish and bake 45 to 55 minutes or untid deln 
cately brown and well risen. Serve with melted butter or 
crab-meat sauce (below). 


Crab-meat Sauce 


1 seven-ounce can crab meat 

3 tablespoons butter 

1 small onion (minced) 

4 tablespoons flour 

2 cups milk 


2 tablespoons sauteme 
\/ 2 teaspoon salt 
Dash cayenne 
1 egg yolk 
\/ % cup heavy cream 


Flake the crab meat and preserve the liquid for the 
sauce. Melt butter. Saute the minced onion without brown¬ 
ing 20 to 30 minutes. Add Hour and heat to a golden paste. 
Stir briskly while adding milk and crab juice. Season with 
wine, salt, and cayenne (just a mere whiff suffices). Simme 
8 to 10 minutes. Beat egg yolk with cream. Pour some of 
the hot sauce over this mixture and then return to kett e 
to simmer another 4 or 5 minutes without boiling^ ^ 
the crab meat. Taste for additional seasoning. Keep hot in 
double boiler until ready to serve. Serves 8. 
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A la Daube pa Havstunga 

(Sole in Aspic) 

Aspic dishes are ideal for summer entertainment and 
always add distinction to a smorgasbord . 


3 to 4 pounds fillets of sole 
1 carrot 
1 onion 

1 rib celery with the green 
3 sprigs parsley (or tarragon) 


1/2 bay leaf 
2 teaspoons salt 
1 teaspoon whole peppercorns 
i/ 2 cup sauterne 
1 to 2 cups water 


Garnish: 1 can dry shrimps (5 ounces) 

Aspic: 3 cups fish stock, lp£ tablespoons plain gelatine 

Buy the sole in as small fillets as possible or halve them 
lengthwise. Roll each one Very tight and place in flat-bot¬ 
tomed kettle. If they are squeezed very close they will hold 
their shape without being tied. Scrape and quarter carrot. 
Peel and slice onion. Clean and dice celery. Put vegetables, 
seasoning, and liquid on to boil 30 to 40 minutes. Taste 
for further seasoning. Strain. Pour enough of this liquid 
over the fish rolls to cover and bring to a boil. Reduce heat 
and poach very gently 15 minutes. Rinse aspic mold with 
cold water and transfer rolls thither, arranging them in 
an attractive pattern with shrimps in between. Soak gela¬ 
tine in i/£ cup cold water. Strain 3 cups of the fish broth 
into kettle and bring to a boil. Add gelatine. Taste for 
additional seasoning before aspic cools and then pour it 
over fish and shrimp in mold. Chill in refrigerator 3 to 4 
hours at least, or leave until next day. Dip mold in warm 
water and unmold on platter. Garnish with parsley, chic¬ 
ory, or dill in season. Wedges of lemon and sliced ripe 
tomatoes will add the finishing touches. Serve with mayon¬ 
naise, primped up with sour cream, horse-radish, and 
capers, or chopped dill pickles (see page 56). Serves 8 . 
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A la Daube pa A1 

(Eel in Aspic) 

This is the kind of fish one either likes very much or else 
will not touch at all. It usually appears on most Swedish 
sm ormsb orris in one form or another-often smoked, some¬ 
times boiled, but most often arranged prettily in aspic. 

1 nr 9 ppIs 1 teaspoon whole peppercorns 

2 " S “p s water 5 » 6 .prig, fresh dill 

1 tablespoon salt Vs cup vinegar 

Aspic 

4 cups liquid (broth and 2 tablespoons plain gelatine 
water) V% CU P cold water 

Garnish: Thin slices of lemon cut in halves, slices of stuffed 
olives or pickled onions 

Marinate the eels in vinegar 15 minutes. In the mean¬ 
time bring water and condiments to a boil. Dram each 
fish Wipe dry on cloth and then make a tight roll of each 
eel beginning with the tail and finishing with the thicker 
end Tie securely and place in cheesecloth. Tie the ends 
together. It is easiest to boil one eel at a time. Bring to a 
boil. Skim carefully. Cover kettle and poach very gent y 
25 to 30 minutes. Remove to platter. Untie and smooth 
cloth and place a plate on top as a press while it cools. 
(Repeat the performance with the other fish.) 

Then prepare the aspic. Soak the gelatine m p cup 
cold water. Strain the broth and leave a few minutes to 
let residue settle. Measure the liquid and return this to 
kettle. Bring to a boil. Add gelatine and let it: disso ve 
Taste for additional seasoning. Cool. Rinse round mold m 
cold water. Pour into it a thin bottom coat of the aspic. 
Arrange your garnish of lemon, sliced olives, pickled 
onions, or whatever your choice may be in this almost co 
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gealed jelly. Then cut thin slices of the cold eel rolls and 
arrange them in a spiral around the dish. By putting part of 
the aspic in the refrigerator to congeal faster and keeping 
the other at room temperature, it is easy to build up the 
spiral as you go along with the aid of the congealing gela¬ 
tine. Finally pour the rest of the gelatine over the dish while 
it is thin enough to fill up the cracks and form an even 
surface all over and around. Chill 3 to 4 hours in re¬ 
frigerator, or leave until next day. Unmold this master¬ 
piece by dipping it in warm water. Place on round platter 
and garnish handsomely with chicory or parsley, with 
lemon wedges, olives, and onions amongst the green* 
Serves 8. 

Fried Blue Snappers 

Blue snappers are baby bluefish—another relative to the 
Swedish salt-water fishes which appear during late spring 
and summer. They are delicious in whatever way they are 
prepared and their variety in size makes them extremely 
useful. The tiny blue snappers weigh about a pound and 
we like them this way: 

4 to 5 pounds blue snappers 1 to 2 teaspoons salt 
1 cup bread crumbs 1/8 teaspoon pepper 

Filling: 4 tablespoons butter, 6 tablespoons chopped parsley 
For frying: 4 to 6 tablespoons butter 

Clean the snappers. Remove head and bones—they are 
legion. Marinate 10 to 15 minutes in vinegar. In the mean¬ 
time prepare the filling by softening the butter with your 
hand and then stirring it to a creamy consistency. Chop pars¬ 
ley, or cut with scissors. Blend with butter. Then remove 
snappers from marinade and wipe dry. Fill each fish with 
a spoonful of the parsley butter. Mix bread crumbs with 
seasoning. Coat the filled fishes thoroughly. Fry them in 
butter until brown and crisp on both sides. Remove to warm 
platter. Garnish with parsley and wedges of lemon. 
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The leftovers are simply delectable pickled in $4 CU P 
vinegar and i/ 2 cup sugar. Add a few thin slices of onion 
and 5 to 6 whole black peppercorns. It might be advan¬ 
tageous to stretch tlie dish a bit by cutting the fishes across 
in 3 to 4 pieces depending upon size. Many gourmets pre¬ 
fer t!ie snappers cold in this fashion. 

Fried Bluefish Fillets 

This is a simple way of preparing this toothsome gift 
from Neptune. 

5 to 6 pounds bluefish (whole) 1 teaspoon salt 
1 cup French dressing (or i/ a teaspoon pepper 

vinegar) 4 to 5 tablespoons butter (the 

i/ 2 cup bread crumbs more the better) 

Buy 2 or 3 bluefish and have them filleted, which is an 
easy way of eliminating the bones. Marinate the fillets 15 to 
20 minutes in the French dressing (or vinegar). Wipe dry on 
cloth. Mix the bread crumbs with seasoning. Coat the 
fillets evenly with this mixture and fry brown and crisp in 
as much butter as you can afford. Serve with wedges of 

If it is more convenient for you, place the bread-coated 
fillets in a greased baking dish, dot with butter, and bake; 30 
to 35 minutes. Baste frequently with the pan juice. Ha a 
cup of sauterne adds inspiration to this delectable affair. 
Taste the pan juice before serving the dish and augment 
the flavor if necessary. The fish is so sweet that it is better 
to err on the too little side. Serves 8. 

Lutfisk 

The preparation of this Swedish Christmas delicacy is in¬ 
deed a matter of culinary devotion, for it takes all of three 
weeks to be gotten ready for that day of cheer and love and 
friendliness which is Christmas Eve. 
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3 to 4 pounds lutfisk 
2 to 3 pounds washing soda 

In the Scandinavian markets you can usually have a 
choice of two kinds of lutfisk: spillanga and grasej. The 
first is the better of the two because of its white flesh. The 
taste is identical. Three pounds of this dry fish will expand 
to nine pounds and can easily serve twelve people. 

Saw each fish into 3 or 4 pieces and put to soak in cold 
water for one week, changing the water 4 or 5 times. Then 
make a preparation of 1 to 2 cups washing soda to each 
pound of fish. Dissolve the soda in boiling water. Cool. Place 
fish in glass jar or crock. Pour this soda solution over it and 
add enough water to cover. Place stone or other weight on 
top to keep fish immersed in the solution. Leave it in this 
brew 4 to 5 days. Remove the fish and scrub each piece with 
a brush to eliminate all the dirt and slime. Soak in cold water 
another 7 or 8 days, changing the water twice every day 
and scrubbing the fish the first couple of days until it 
feels clean. Then it will become quite soft for a few days. 
The longer it is kept soaking in this cold water, the firmer 
the flesh becomes, until finally it gets too hard again for 
pleasant eating. The water has to be changed every day as 
long as the fish lasts. 

Lutfisk is usually ready for the cooking pot after eight 
days of soaking. Place in kettle with salted water and boil 
15 to 20 minutes without cover. Or place the fish in cheese¬ 
cloth on platter and immerse this in kettle with very little 
water so as to steam the fish, in which case a lid is neces¬ 
sary. The fish flakes quite easily and when it is cold it has a 
gluey consistency. Always remember that lutfisk is apt to 
stain your silverware and never boil it in an aluminum 
pot. It is always served with plain, peeled, boiled potatoes 
and a white cream sauce with a dab of butter floating 
on top. 
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Cream Sauce 

i/ 4 pound butter 3 to 4 CU P S milk 

i/ 2 cup flour Salt to taste 

(Sugar) 

Save one tablespoon butter for the top of the sauce and 
melt the rest in saucepan. Add flour and heat to a smooth 
paste before adding die milk gradually. Let sauce simmer 
8 to 10 minutes. Season with salt (and a dash of sugar). 
Taste for additional seasoning and serve with black pepper 
and mustard. (Some people like a separate bowl of melted 
butter on the table.) This fish requires quite a large 
amount of sauce so plan abundance of it for your family. 

The dessert on Christmas Eve is always rice porridge 
(page 182), which is rice cooked in milk until it. is almost 
gelatinous in consistency. Cinnamon bark is added to the 
cooking and lots of sugar and ground cinnamon are 
sprinkled on top of the dish when it is served. 

My mother always used slaked lime and birch ashes for 
the preparation of lutfisk. And many descendants of 
Swedish ancestors cling to the custom of slaked lime, using 
it together with washing soda. Commercial enterprises use 
lye to soften the fish-in very small proportion, of course. 
However, it is a little more difficult to eliminate both lime 
and lye by the ensuing soaking process, and I have found 
it infinitely easier to use washing soda alone. (Somehow it 
seems less grim!) Serves 12. 
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(LITTLE WARM DISHES) 


I N this chapter we find the real science of Swedish 
cookery, the supreme cult of their cuisine. The 
smorgasbord on die whole is a meal in itself and is 
eaten according to the general order of any full-course 
menu: one starts with fish and continues through meats, 
omelets, and vegetables, finishing with authoritative cheese 
before approaching the dessert. Sprinkled through all these 
courses are the ingeniously concocted little dishes we call 
smavarmt, which should only be eaten in nibbles. They 
are usually combinations of foods, often a complete Lilli¬ 
putian meal in one dish, produced from leftovers cleverly 
disguised in appearance, a teasing surprise to the palate. 
Eggs are prominently displayed, either combined with fish 
or anchovies or together with meat or poultry. The Swedish 
custard is not necessarily a dessert, but more often a magic 
cloak sheltering a lowly and less effective food item. The 
sturdy Swedish omelets wrapped around creamed veg¬ 
etables need no elaborate introduction, for they have be¬ 
come known and passionately loved by epicures the world 
over. 
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There are no hard and fast rules as to the number of 
these dishes on a smorgasbord, but the more there are, the 
more luxurious the feast. Many of the recipes in this col¬ 
lection have been lying dormant in my mind since my 
childhood days of big parties and wedding Leasts that lasted 
for several days. The cooks had to reheat and redo their 
dishes then, and concoct new ones to save their reputations 
and keep their guests happy. 


Artichoke Souffle 


This is hardy stuff, so fear not to try it! It is a traditional 
smorgasbord dish. 


4 cups cubed Jerusalem arti¬ 
chokes 
1 cup water 
1 tablespoon vinegar 
\/ A teaspoon salt 
3 tablespoons butter (or other 
fat) 

4 


4 tablespoons flour 

pi cup liquid from artichokes 

1 \/ t cups milk 

2 tablespoons sherry 
\/ 2 teaspoon salt 

i/ 2 teaspoon sugar 
Dash ot pepper and ginger 
eggs 


Scrape artichokes and cut in g-inch cubes or pieces. 
Place in kettle with water, vinegar, and salt, Boil unu 
tender (15 to 20 minutes). Drain (and rub through sieve, 
if you wish). Make cream sauce by melting butter (or fat), 
adding Sour and heating thoroughly before adding liquid 
gradually, stirring briskly to avoid lumps. Add artichokes 
and let simmer 4 to 5 minutes. Season. Remove from fire, 
blend in the egg yolks one at a time, mixing thovoug y 
after each addition. Return to lire and simmer a few min¬ 
utes more without cooking. Set aside and cool until din¬ 
nertime. One hour before serving, set oven at 37.)° am. 
place pan with water in oven for the baking process_ 
Grease a 9- by S-inch baking dish. Beat the whites stiJ 
enough to stand in peaks and fold them gently into the 
mixture. Pour into baking dish. Place in waterbath and 
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bake 40 to 50 minutes, or until risen well and deliciously 
brown. Serves 8. 


Spinach Souffle 


2 packages frozen spinach (or 
2 pounds fresh spinach) 
i/ 2 cup sauterne 
1/2 teaspoon salt 
4 tablespoons butter (or other 
shortening) 

4 tablespoons flour 
2 cups liquid (use spinach 


liquid and add enough milk 
to make up the require¬ 
ment) 

1 teaspoon salt 
1 tablespoon sugar 
i/g teaspoon pepper or pap¬ 
rika 

4 to 5 eggs 


If you buy the frozen spinach let it defrost until it is 
possible to shave it with a sharp knife to a very fine con¬ 
sistency. Then add sauterne and salt and heat to boiling 
point, either in pressure cooker or other kettle. If fresh 
spinach is used, clean it thoroughly before boiling it 5 
minutes in the sauterne (or pressure-cook according to 
chart). Cool and grind in meatchopper or else chop very 
fine. Make cream sauce by melting butter or shortening, 
adding flour, and stirring briskly. Heat thoroughly before 
adding liquid gradually. Add spinach and season. Simmer 
4 to 5 minutes. Add the egg yolks one at a time and blend 
well after each addition. Return to low heat and simmer 
without boiling another 4 to 5 minutes. Remove from fire. 
Cool. One hour before serving time, set oven at 375° and 
place container with water in oven for the baking of the 
dish. Beat egg whites stiff and fold them gently into the mix¬ 
ture. Pour into greased baking dish. Place in waterbath in 
oven and bake 40 to 50 minutes. Serve immediately. 
Serves 8. 


Asparagus Souffle 

This souffle adds elegance and distinction to any buffet 
table. It is a wonderful complement to meat balls, kidney 
saute, or anything served with gravy. 
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1 package frozen asparagus 
Lips (or No. 2 can) 

3 tablespoons bulter 
3 tablespoons flour 
1 cup milk 


i / 2 cup liquid from asparagus 
teaspoon salt 
teaspoon sugar 
Dash cayenne pepper 
4 eggs 


Pressure-cook the asparagus tips according to chart. Or 
else boil them in i / 2 cup water 5 minutes. Save liqui . ( 
you use canned asparagus tips, just open can. Dram an 
save 1/0 cup liquid.) Cut (with scissors) a cupful 01 / 3 -mch 
pieces of the tips. Grease a 9- by 8 -inch baking dish and 
line it with the rest of the tips at regular intervals around 
the walls. Leave it until you are ready for it. Make cream 
sauce by melting butter, adding flour, and stirring briskly 
while heating thoroughly. Add milk gradually, stirring 
constantly to avoid lumps. Add liquid and season. Add the 
cut-up tips and let mixture simmer 4 to 5 minutes on low 
heat. Remove. Add egg yolks one at a time, blending 
thoroughly after each addition. Return to heat and let 
thicken 4 to 5 minutes without boiling, lest it curdle. Cool. 
About one hour before serving time set oven at 6W . 
Place pan with water in oven for the baking of the dis . 
Whip the egg whites stiff and fold them gently into t e 
asparagus mixture. Pour it into prepared baking dish. 
Place in waterbath and bake 40 to 50 minutes. Serves 8. 


Chicken Souffle 


This is a dish to remember when there is leftover 
chicken or the Christmas turkey seems to drag out too long. 


2 to 2i4 CU P 2 * 4 S chicken (or 

turkey) 

4 tablespoons butter (or other 
fat) 

4 tablespoons flour 

1 cup milk 

1 cup chicken stock (or 
chicken soup) 


1 tablespoon sherry (or Ma¬ 
deira) 

1 teaspoon sugar 
Salt and pepper (depending 
upon the previous seasoning 
of the meat) 

(2 teaspoons curry) 

4 eggs 
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Cut the meat in approximately 1 / 3 -inch cubes. Make 
cream sauce by melting butter, adding flour, and stirring 
briskly while heating thoroughly, before adding milk and 
stock gradually. Add chicken (or turkey) and simmer 4 to 5 
minutes. Add seasoning. The sugar enriches the flavor and 
the Swedes put a pinch of it in almost all their dishes. Re¬ 
move from fire and add the egg yolks one at a time. Blend 
well after each addition. Return to low heat and simmer 
another 4 to 5 minutes without boiling, while the yolks 
thicken the sauce further. Remove from fire and cool. One 
hour before dinner set oven at 375° and place container 
with water in oven to heat for the baking process. Grease 
a deep baking dish. Beat the egg whites stiff enough to 
stand in peaks and fold them gently into the mixture. 
Pour it into a baking dish and place in waterbath and bake 
40 to 50 minutes. Serve immediately. Serves 8. 


Asparagus Custard 

This is an excellent way of serving leftover asparagus 
in the month of May. But it can also be made, of course, 
with canned or frozen asparagus during other seasons. 


2 cups cooked asparagus 

3 eggs 

2 cups milk 

2 tablespoons melted butter 


1/2 teaspoon salt 
y 1G teaspoon cayenne pepper 
(or paprika) 

1/8 teaspoon nutmeg 


Set oven at 350° and place pan with water in oven for 
baking. Grease a 9- by 3-inch baking dish. Cut the aspar¬ 
agus (with scissors) in to 1-inch pieces. Beat eggs until 
light. Add milk and season. Add the asparagus and the 
melted butter. Then pour this mixture into prepared bak¬ 
ing dish. Place in waterbath and bake 40 to 50 minutes, 
or until custard is completely set. Test by inserting silver 
knife or spoon. If it comes out clean, the dish is done. 
Serve immediately. Serves 8. 
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Omelet with Asparagus 

This is the standard type of Swedish omelet tor the 
smorgasbord and it may, of course, be made with any kind 
of creamed vegetable, mushrooms, or leftover meats. 


4 to 5 eggs 
2 cups milk 
1 tablespoon flour 

Filling 


|4 teaspoon salt 
Dash of pepper (cayenne or 
paprika) 

(\/ 2 teaspoon sugar) 


3 cups cooked, cubed aspara¬ 
gus 

3 tablespoons butter (or other 
shortening) 

3 tablespoons flour 
1 cup milk 


1/2 CU P as P ara S us (or 

cream) 

(1 tablespoon sherry) 

Salt, pepper, (sugar), depend¬ 
ing upon previous seasoning 
of asparagus 


Set oven at 375° and grease a 9- or 10-inch frying pan. 
Beat the eggs until light. Add sugar and seasoning. Blend 
well before adding the milk. Pour into prepared pan. 
Bake 30 to 40 minutes, or until appetizingly golden and 
set. In the meantime prepare the filling. Cube the aspar¬ 
agus (fresh or canned) with scissors. Melt the butter. Add 
flour and heat thoroughly while stirring briskly before 
adding liquids gradually. Add asparagus and then season 
to suit your own taste. Let sauce simmer 8 to 10 minutes. 
Have this ready and piping hot by the time your omelet 
is baked. Invert omelet on large lid. Pour filling over half 
of the omelet and fold the other half over. Slide the whole 
thing gently onto serving platter. Garnish with parsley and 
tomato slices for additional color. Serve immediately. 
Serves 8. 


Vegetable Custard, with Ham 

Here is a dish much appreciated on the smorgasbord. 
But it is actually a whole dinner in one dish and excellent 
for everyday use. 
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1/2 cup rice (uncooked) 

4 to 5 carrots 
1 cup peas 
1 cauliflower (small) 

1 to 2 slices ham (boiled) 

2 cups milk 


2 eggs 

1/2 teaspoon salt 
1/8 teaspoon paprika 
(1 tablespoon sherry or 
Madeira) 


Boil rice in salted water 20 minutes. Drain. Rinse. Trim 
vegetables and cook separately. (Use pressure cooker, if 
you like.) Chop ham coarsely and braise in its own fat. 
This dish will require 50 to 60 minutes’ baking. Set oven 
at 375° in ample time. Grease a deep baking dish. Place a 
layer of rice in the bottom, then a layer of vegetables, then 
a layer of braised chopped ham. Top with rice. Beat the 
eggs until light (2 to 3 minutes). Add milk and season. 
Pour this custard over dish just before placing it in oven. 
Pierce here and there with a fork to let custard seep 
through. (By all means add additional flavor, if you like. 
Curry is good, or a few drops of Worcestershire sauce, but 
do not overdo either. Rub baking dish with garlic before 
placing the ingredients in it, if you know the idiosyncrasies 
of your guests.) Test after 50 minutes’ baking by inserting 
a silver knife in center. If it comes out clean, remove from 
oven and serve immediately. Serves 8 . 


Celery Mold 

This dish can be baked either in a baking dish and 
served directly or else placed in a ring mold and turned out 
on a platter. 

2 stalks celery 1 teaspoon salt 

1/2 cu p milk 14 teaspoon paprika 

1 cup bread crumbs (1 teaspoon Madeira) 

2 tablespoons melted butter 3 eggs 

Clean and trim celery in 4- to 5-inch pieces. Discard tops 
and boil the rest in salted water. (Pressure-cook, if you 
wish.) Cool. Grind in meatchopper. Soak bread crumbs 
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in milk and grind with the celery. Add melted butter and 
seasoning. Then blend in egg yolks and work the mixture 
until smooth. Set oven at » one hour before dinner. 
Place pail with water in oven for the baking. r, y SL | v ' 1 ‘ 
ever baking dish you prefer. Beat egg whites stiff and fold 
into the mixture. Place in waterbath and bake 40 to at) 
minutes. Serves 8. 

Jerusalem Artichokes with Ham 

This is a typical combination for a smorgasbord. 

2 pounds Jerusalem arti- 1 pound smoked ham 
chokes 1 tablespoon butter 

2 tablespoons bread crumbs 

Set oven at 400". Grease a 9- by 3-mch bating dish 
Scrape artichokes and cut in 54-ipch cubra. Boil ingalled 
water until tender but not completely cooked. It will only 
take 15 to 20 minutes. Drain. Mince ham. Braise quickly m 
its own fat. Arrange lightly in bottom of baking dish Top 
with artichoke cubes. Sprinkle with bread crumbs and dot 
with butLer, Bake 20 to 30 minutes or until browned on 
top and heated through. Serves 8. 

Boiled Omelet 

Use an ordinary loaf tin for this egg dish. 

6 eggs 1 teaspoon salt 

2 cups milk (Dash sugar) 

Set oven at 350° and place container with water in oven 
for the baking. Grease tin generously. Beat eggs a couple 
of minutes. Add milk and season. Pour into prepared tin. 
Cover with greased waxpaper and tie securely. Place in 
waterbath and bake one hour. Loosen omelet around die 
edges with knife and invert on platter. 

(This dish can also be cooked in a kettle on top o t e 
stove. Be careful, however, not to let the water boil vigor- 
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ously for then the omelet gets blistery. Simmer gently one 
hour.) 

To complete this disli for the smorgasbord, arrange 
small meat balls or creamed mushrooms on one side and 
a creamed green vegetable or Harvard beets on the other. 
Serves 8. 


Eggs and Spinach with Bacon Sauce 

This is a highly decorative dish. 

4 hardboiled eggs 4 tablespoons flour 

2 packages frozen spinach i/ 2 cup spinach juice 
1/2 cup sauterne l]/ 2 cups milk 

1 teaspoon salt (Sugar) 

i/ 2 pound bacon Salt and pepper to taste 

Defrost spinach sufficiently to make it possible to shave 
the softened substance to a fine pulp. Add sauterne and 
salt and bring to a quick boil. Drain and place in shallow 
baking dish. (Or else boil the spinach in sauterne. Cool. 
Drain and push through meatchopper before placing it 
in shallow baking dish.) Halve the eggs and place lightly 
in the spinach with flat side down. Fry bacon crisp. Drain 
on brown paper and crumble. Pour 3 tablespoons bacon 
fat into saucepan. Add the flour and heat thoroughly to a 
smooth golden paste before adding liquids gradually. Sim¬ 
mer 4 to 5 minutes. Add bacon crumbs and season. (You 
may wish to add a little mustard, a few drops of Worcester¬ 
shire sauce, or onion juice; by all means satisfy your own 
palate on that score.) Pour sauce over the spinach and eggs. 
Heat in oven at 375° 15 to 20 minutes. Garnish with a few 
tomato sections or whole small beets. Serves 8. 

Caviar Custard 

1 package frozen peas 1 tablespoon flour 

4 eggs 2 cups milk 

i/ 2 cup red caviar 
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Boil Peas according to chart. Place in greased baking 
dish. Set oven at 400°. Beat eggs a couple of minutes. Add 
flour, milk, and caviar. Pour this custard over peas and 
bake 35 to 45 minutes, or until custard is set and the top 
is deliciously golden. Test by inserting silver spoon. II it 
comes out dean, the custard is done. Serve immediately. 

Serves 8. 

variation. Instead of the peas, boil l/ 2 cup of rice 20 min¬ 
utes Drain. Rinse and let dry until flully. Place m bottom 
of baking dish and add the custard. Bake as above. 


Vegetables au Gratin 

Practically any kind of vegetable can be used m this 
dish. 


1 bunch carrots 

1 package Erma beans 
i/ 2 pound bacon or ham 
3 tablespoons flour 

2 cups liquid (use vegetable 
juice and add milk) 


1 tablespoon sherry 
1 teaspoon prepared horse¬ 
radish 

Dash pepper 

(2 tablespoons bread crumbs 

or grated cheese) 


Scrape and cut carrots in slivers. Boll until tender. 
(Pressure-cook it you wish.) Boil the Lima beaus. Save 
liquid from broth. Chop bacon (or ham) coarsely and 
braise quickly iu its own (at. Remove. Make same 
tablespoons of this tat. adding the flour, heatmg 
muddy before adding the liquid gradually. S.mme 4 to 
5 minutes. Add bacon (or ham) pieces. Season. Set oven 
at 375° Arrange carrots in bottom of baking dish, then a 
layer of the beans. Cover with the sauce. Pierce with fork 
to let sauce seep through. Sprinkle with bread crumbs or 
cheese, if you wish, and bake 35 to 45 minutes, or until 
the top is brown and the sauce is bubbling. Serves . 


VARIATION. A combination of rice, carrots, and sp™"* 
with this sauce is excellent. Or else use whatever leftover 
vegetables you may have. 
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Eggs a la Greta 

6 to 8 hardboiled eggs 1/9 teaspoon salt 

1 package green peas Dash cayenne pepper 

3 tablespoons butter 2 tablespoons bread crumbs 

2 tablespoons grated cheese 

Peel eggs. Halve lengthwise. Remove yolks and mash 
them by rubbing them through sieve. Pressure-cook peas 
according to chart. (Or boil in salted water until tender.) 
Mash them by pushing through sieve. Mix this pulp with 
egg yolks, butter, and seasonings. Taste for further flavor. 
Place egg whites in greased shallow baking dish. Fill each 
one with a generous mound of this vegetable mixture. 
Sprinkle with bread crumbs and cheese. Set oven at 400° 
half an hour before dinner and let the eggs heat through— 
20 to 30 minutes, depending upon how cold they are at the 
time. Garnish with sprigs of parsley and wee rosebuds 
made of radishes or tiny pickled beets. Serves 8 . 


Eggs a la King 

This is a useful luncheon dish and it can be flavored 
and prettied up to a queen’s taste. 


6 to 8 hardboiled eggs 
3 tablespoons butter 
3 tablespoons flour 
1 cup milk 

1 cup mushroom soup 
(1 teaspoon mustard or 


1 cup cooked peas 

1 tablespoon chopped parsley 
1/2 teaspoon salt 

Dash cayenne pepper 

2 tablespoons sherry 
horse-radish or half a teaspoon of each) 


Peel and slice the eggs. Make white sauce by melting the 
butter, adding flour, and heating thoroughly, then add¬ 
ing the milk. Stir briskly to avoid lumps. Add mushroom 
soup, peas, parsley, and seasoning. Taste for further sea¬ 
soning and if you know your guests' likes and dislikes go 
easy on some and add more of others. Simmer 4 to 5 
minutes. Add the eggs. Keep hot in double boiler until 
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dinnertime and serve in patty molds, or on small pieces 
of toast. For the smorgasbord, it is best to place t ie mix¬ 
ture in a casserole dish. Sprinkle the top with grated cheese 
and let it brown quickly 10 to 15 minutes under the 

broiler at 425°. Serves 8. 


Spinach Rolls with Meat Balls 

This is a practical way oi stretching leftover meat balls 
to a Whole meal. But it is also 9 great favorite on the 
smorgasbord. It consists of three operations: Make the 
pancakes. Prepare the spinach pui^e. Heal die meat balls 

(page 117). 


Pancakes 

2 eggs 2 ^P 5 milk . 

1 cup flour 1 teaspoon salt 

The Swedes have a special low-rimmed pan for pan¬ 
cakes It is obtainable in all Scandinavian markets. Other¬ 
wise they can be made in an ordinary frying pan,^but it 
is a bit tricky to turn them over. Mix the batter by beating 
the eggs a couple of minutes. Add flour, milk, and salt. 
Let batter stand and swell a couple of hours before frying 
the pancakes. Then heat the pan. Smear with a wee bit of 
butter or a piece of bacon. Pour 2 to 3 tablespoons batter 
on the hot griddle. Twirl it around to spread paper-thin. 
Bake until quite dry. Turn it over with a thin spatula or 
knife and let bake on the other side. Remove to warm plate 
and repeat the same performance. This batter wi yie 
10 to 12 pancakes of 6-inch diameter. 


Spinach Puree 

1 package spinach 

cup sauterne 

2 tablespoons butter (or other 
fat) 

2 tablespoons flour 


1 cup liquid (spinach juice 
and milk) 

1 tablespoon sugar 
1 teaspoon salt 
Dash cayenne 
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If you use frozen spinach, soften it sufficiently to shave 
it with a sharp knife to a fine pulp. (In the case of fresh 
spinach* it is easier to boil it first. Drain. Cool. Press 
through meatchopper.) Pressure-cook in sauterne accord¬ 
ing to chart. Make sauce by melting butter (or fat), adding 
flour, and heating thoroughly before adding liquid grad¬ 
ually, stirring briskly to avoid lumps. Add spinach and sea¬ 
son. Simmer 4 to 5 minutes. Taste again for additional 
seasoning. Keep hot until serving time. 

Heat the meat balls in their own gravy before arrang¬ 
ing them in the center of a serving platter. Spread the 
pancakes with the spinach puree and roll them like a jelly 
roll. Or else place a generous spoonful on each one and fold 
them from right to left and left to right. Place the filled 
pancakes around the meat balls. Garnish with sprigs of 
parsley and a few wee radishes. Serves 8. 

variations. Instead of meat balls, use creamed mushrooms. 
Instead of spinach, use any vegetable of your own choos¬ 
ing. It is the arrangement that is attractive and the pan¬ 
cakes that furnish the appeal. 


Eggs and Onions au Gratin 

This is a simple but tasty dish. 


4 to 6 hardboiled eggs 

2 to 3 onions 

3 tablespoons butter (or other 
fat) 

]/ 2 CU P sauterne (or Madeira) 

4 tablespoons ketchup 


1 teaspoon salt 
Dash paprika 

1 tablespoon chopped parsley 
3 tablespoons bread crumbs 
(or crumbed gingersnaps) 


Peel the eggs and slice. Pile lightly in baking dish. 
Mince onions and saut£ gently in fat without browning 
for half an hour. Add wine, ketchup, and seasoning. Sim¬ 
mer another 4 to 5 minutes. Add chopped parsley. Pour 
mixture over the eggs. Sprinkle with bread crumbs. Heat 
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in hot oven (400°) 15 to 20 minutes, or until top is brown 

and the liquid is bubbling. Serves S. 

Poached Eggs with Curry 

This is one of the ever-popular smorgasbord dishes and 
lends itself wonderfully to luncheon or supper affairs. It 
is attractive to look at and the sauce speaks with authority. 


8 eggs 

8 pieces of toast 


Sauce 


1 carrot 

2 onions 

3 tablespoons butter (or other 
fat) 

4 tablespoons flour 
1 teaspoon curry 


1 teaspoon prepared mustard 
teaspoon lemon juice 
1 cup consomm£ (use beef or 
chicken cube) 

1 to U/z cups milk 
Salt and pepper to taste 


(Sugar) 

Scrape and shave carrot. Peel and mince onions. Saut£ 
gently together in butter (or fat) 20 to 30 minutes without 
browning. Add flour and curry. Heat to a smooth paste 
before adding the other ingredients gradually, stirring all 
the while to avoid lumps. Let simmer 5 to 10 minutes 
Strain off vegetables. Season to taste. Return to kettle and 

keep hot, * 1T 

Prepare the toast as usual on a toaster, or, better still, 

fry the bread to a golden crisp in butter. Poach the eggs 
and place on the toast. Pour hot sauce over the platter. 
Garnish with sprigs of parsley and a fine dust of paprika. 
Serves 8. 

variation. Use the same sauce with G to 8 hardboiled eggs 
cut in sections lengthwise. Place in casserole dish Sprinkle 
with bread crumbs. Place under broiler heat at 400 and 
let top brown* 
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The Swedes love spinach for its toothsome quality, its 
nutritive value, and its optical appeal. Here is another 
fancy dish often seen on a smorgasbord table. 


4 veal kidneys (or 8 lamb 
kidneys) 

3 tablespoons butter (or other 
fat) 


1/2 to 1 teaspoon salt 
Dash cayenne pepper 
1 tablespoon brandy (or 
whisky) 


1 cup cream 

Spinach Puree (see page 80) 

8 thin slices of toast (preferably fried in butter) 

Soak kidneys in cold water for half an hour. Wipe dry. 
Remove skin and cut in l^-inch slices. Sear quickly in hot 
butter (or fat). Season. Add brandy and cream. Keep hot 
until ready to serve. Make the pur£e. Toast or fry the 
bread. Arrange the latter on serving platter. Pile kidneys 
daintily on each piece. Ladle the spinach pur£e in criss¬ 
cross streamers across the platter. Garnish with hardboiled 
eggs and tomatoes. Serves 8 . 

variations. Instead of kidneys, use meat balls, creamed 
mushrooms, or tiny sausages. 

Omelet Roll 

There are three parts to the making of this dish: The 
omelet, the filling, and the sauce. 


Omelet 
4 eggs 

3 tablespoons flour 


1/2 teaspoon salt 
I 1/2 cups milk 


Set oven at 375°. Grease a 10-inch square cake tin (or 
similar rectangular size). Line with waxpaper and grease 
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that too. Mix omelet “‘^nt we’li 

utes Add salt, flour, and milk. Beat the 
together and pour mixture into prepared pam 

rinu- “ -rrtCirtrt 

S omeTe.T s °done. Remove. Invert on greased paper. Remove 
waxpaper and cool. 

Filling 

1 pound Hamburger 1 CU P water 

1 medium onion ^ d d mas hed) 

1 tablespoon butter (or fat) (1 potato, 
l taoiespuui 2 teaspoons salt 

1 slice bread 

i/ s teaspoon paprika 

When buying Hamburger, have luitcher grincUhe^meat 
twice Peel and mince onion. Saute gent y 

S ~"r'“ 

aijeSssSSns 

and roll it W? * jeuy quickly in 

2 or 3 hours. Cut in i/ 2 - to ttSSM** <F 1 

hot butter (or fat) like ordinary Hamburgei. Arrange in 
wreath formation on attractive platter, with nee or some 
green vegetable in the center. Serve with mushroom sauce. 


Sauce 

pound mushrooms 
3 tablespoons butter (or other 
fat) 

3 tablespoons flour 
1 tablespoon sherry (or Ma- 
deira) 


1 to 1 1/2 cups milk (or use i/£ 
cup milk and 1 cup stock) 
i/ 4 teaspoon salt 
Dash cayenne pepper 
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The sauce can, of course, be made ahead of time and 
kept hot until dinnertime or else be reheated to suit your 
convenience. 

Trim and chop mushrooms coarsely. Saute in butter 5 
to 6 minutes. Remove from pan. Add flour to the hot fat 
and stir while it browns. Add liquid gradually, stirring 
briskly to prevent lumps. Season and let simmer 4 to 5 
minutes. Add mushrooms and seasoning to suit your own 
palate. This sauce can be poured over the platter or served 
separately. It is a welcome complement to the rest of the 
dish. Serves 8 . 

Onions with Hamburger au Gratin 

Here is another popular “little warm dish" for the 
smorgasbord. 

4 to 5 onions 

2 tablespoons butter (or other 

fat) 

2 teaspoons sugar 
1 cup water 
1 slice bread 
1 medium boiled potato 

Ped and slice onions. Brown gently in butter (or other 
fat). Sprinkle with sugar, which will help to enhance the 
color considerably. Set aside until you are ready to use. 
Prepare the Hamburger by soaking bread in water. Grate 
the potato. Mix these two ingredients with Hamburger 
and add the slightly beaten egg and seasoning. Work the 
mixture with your hand or a wooden spoon to a light, 
spongy consistency. Then place a layer of onions in the bot¬ 
tom of a greased baking dish. Spread the Hamburger on 
top. Dot with the rest of the onions. One hour before serv¬ 
ing, set oven at 400°. Pour the boiling water (or stock) 
over the dish and pierce here and there to let liquid pene- 


1 pound Hamburger 
1 egg 

1 to I 14 teaspoons salt 
teaspoon pepper 
3 tablespoons boiling water 
(or stock) 
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trate. Bake 40 to 50 minutes. Plain boiled potatoes go veiy 
nicely with this simple but tasty meat dish. Serves 8. 


Parsnips with Bacon 

4 ,o 6 parsnips '/a to 1 cup thin cream (or 

1 / cup grated cheese rallk ) 

3 tablespoons bread crumbs 2 slices bacon 

Pare parsnips and boil in salted water (i/, teaspoon salt 
with 2 cups water) until tender. Cut slices lengthwise i/ A 
inch thick. Arrange in layers in greased baking dish alter¬ 
nately with cheese and bread crumbs. Pour die thm cream 
over the mixture. It need only reach to about ha tie 
depth of the dish. Cut bacon in tiny cubes and distribute 
over die top. Half an hour before dinnertime, set oven at 
400° Brown this dish 30 to 35 minutes, or until the bacon 
is crisp and the mixture is bubbling all die way through. 
Serves 8. 


Cauliflower with Eggs 

Cauliflower is probably the most effective vegetable for 
this type of dish, although any kind of vegetable would do. 


1 large head cauliflower 
4 to 6 hardboiled eggs 
3 to 4 tomatoes 


Sauce 

3 tablespoons butter {or other 
fat) 

4 tablespoons flour 
\i/ 2 cups niiik 

4 tablespoons tomato paste 
(or ketchup) 


1 teaspoon salt 
Dash cayenne 
(Sugar) 

(1 tablespoon sherry or Ma¬ 
deira) 

\/ % cup stock (from cauliflower) 


Garnish: Parsley or chicory 


Make sauce first. Melt butter (or fat). Add Hour and heat 
thoroughly to smooth paste before adding milk gradually 
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while stirring briskly to avoid lumps. Add tomato paste 
(or ketchup) and season. The sauce will be too thick at 
this point, but let it simmer and before serving add the 
vegetable stock and additional seasoning to please your 
own palate. 

Boil cauliflower in salted water with a couple of slices 
of lemon (or pressure-cook in sauterne). Either way, be 
careful not to overcook lest it fall apart. The cooking time 
depends, of course, upon the size. Peel and halve the eggs 
across. Peel tomatoes by plunging them in boiling water 
for a few seconds and then removing the skins with a knife. 
Arrange the cauliflower in the center of an attractive 
serving platter. Place the eggs around, flat side down. Place 
sprigs of chicory or wee bouquets of parsley between them 
and tomato sections amongst the green. Pour the sauce 
over the cauliflower and let it ripple down in rivulets on 
the sides. Give each egg just a touch of sauce. Sprinkle 
cauliflower with chopped parsley. Serves 8. 

Eggs and Chicken Livers in Onion Sauce 

Everybody likes this combination. 

1 pound chicken livers (frozen) 3 to 4 hardboiled eggs 

2 tablespoons butter (or other Salt and pepper to taste 
fat) 


Soak the frozen livers in cold water until they are de¬ 
ft os ted. Wipe dry. Sear 4 to 5 minutes in butter (or fat). 
Remove from pan. Mash the smaller pieces to pulp with 
the pan juice. Leave the other pieces as they are, or cube 
them if you wish. Peel and halve the eggs lengthwise. Re¬ 
move the yolks and mash them with the liver pulp. Add 
seasoning to suit your own palate. Fill the egg whites with 
this mixture. Place in shallow baking dish and place the 
rest of the livers around the eggs daintily. 
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Onion Sauce 

2 cu ps consonant (use chicken 

2 to 3 onions ! 

3 tablespoons butter (or otl.cr saU 

4 tablespoons Hour “£ gg*> 

1 tablespoon sherry (oi Madeira; 

Pea and mi „ce tbe onutn. Saute ‘ £ 

S 'rat “ -.re addut, ^ 

a w cimnier 5 to 6 minutes, iaste agnu 
son and let simme c tva ; n G ff the onions 

sure the sauce has a piquant aroma. Strain ott tn 

and pour the sauce bake until the 

sauce bubbling and the top is ” 

take 30 to 40 minutes, depending upon how cola 

is at the time. Serves 8. 


Stina’s Chicken-liver Dish 

This is something to remember lor an, smorgushord 
party, luncheon, or Sunday-night supper. 

„ , 9 tablespoons butter (or fat) 

i" pepper 

* 2 cups cubed chicken 

Peel and halve eggs lengthwise. Remove yolk and push 
through sieve to mash “ 1( — pep per, 


eggs- 
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Sauce 

cup almonds 4 to 5 tablespoons flour 

2 cups chicken broth 1 cup milk 

3 to 4 tablespoons butter (or 1 teaspoon salt 

other fat) Dash cayenne pepper 

1 to 2 tablespoons sherry (or Madeira) 

Blanch the almonds by covering them with water, bring¬ 
ing to a boil, draining, and rinsing with cold water and 
pinching off the skins. Cut the almonds lengthwise in 5 to 6 
pieces. (They can be chopped coarsely but the slivers are 
daintier.) Place the almonds in chicken broth and let sim¬ 
mer half an hour. In the meantime melt the butter (or fat). 
Add flour and heat thoroughly before adding milk grad¬ 
ually to avoid lumps. Add broth with almonds. Season and 
let simmer 8 to 10 minutes. Taste for additional seasoning 
at this point. It is essential not to overdo the strong flavors 
in this sauce lest the delicate aroma of the almonds be lost. 

Pour sauce over the contents of the dish. An hour before 
serving set oven at 375° and bake until the top is delicately 
brown and the sauce is bubbling. Or brown 15 to 20 min¬ 
utes under broiler at 425° if the dish is prepared just be¬ 
fore dinner and the ingredients are still warm. Serves 5. 

variation. In order to make this dish more substantial, 
add a layer of 2 cups of boiled rice in the bottom or a mix¬ 
ture of 1 cup of boiled rice and 2 cups boiled peas. 


Chicken Livers with Apples 


4 to 6 medium apples 
3 tablespoons sugar 
1 cup white wine 

1 pound chicken livers 

2 teaspoons flour 

8 slices 


]/ 2 teaspoon salt 
Dash cayenne (or pepper) 

4 tablespoons butter 
4 to 6 tablespoons liquid from 
the apples 
bread 
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Peel, core, and slice die apples i/ 2 inch duck. Boil until 
tender in sugar and wine. Drain. Soak the livers in cold 
water half an hour. Wipe thoroughly and cut m two. 
Sprinkle with flour and seasoning. Sear in 2 tablespoons 
butter until nicely browned. Add the apple bquid and 
simmer another 4 to 5 minutes. Cut and trim 3-inch 
squares of bread l/ 2 inch thick. Fry in remaining butter. 
Arrange on serving platter. Place a slice of apple m the 
center of each piece and then ladle the chicken livers on 
top. Garnish with parsley. Serves 8. 

variations. Cover each piece of toast with the livers and 
place the apple slices on top with a sprig of parsley in the 
center. Or mash the livers. Spread each piece of toast 
generously with hot liver paste (page 122) and stuff the 
apple centers with the same mixture before topping the 
paste with them. 


Chicken Supreme 

3 cups chicken (cooked) 3 tablespoons butter 

3 cups rice (cooked) 4 tablespoons flour 

1 cup almonds 2 cups chicken broth 

li/ 2 cups milk 2 teaspoons salt 

1 cup mushrooms Vie teaspoon cayenne 

(2 tablespoons sherry) 

This dish could easily be made with a four-pound fowl. 
Cover it with boiling water and cook 2 to 3 hours, or until 
tender. (Add 1 to 2 onions, 1 carrot, and some celery stalks, 
if you wish.) Cool in its own juice. 

Cook rice 20 minutes. Rinse under water faucet and 
drain. Blanch almonds: Cover with water and bring to a 
boil Drain. Rinse in cold water and pinch off the skins. 
Chop coarsely in 5 to 6 pieces. Let simmer in the milk i/ 2 
hour to draw out the flavor. Trim mushrooms and chop 
coarsely. Saut<i in butter 4 to 5 minutes. Remove Add 
flour to butter and heat to a smooth paste before adding 


Smavarmt: Little Warm Dishes 


91 


chicken broth gradually. Then add the almond milk. Sea¬ 
son and let simmer S to 10 minutes. Now pour i/ 2 cup 
chicken broth over the rice and let it soak through. Chop 
the chicken in l/tj-inth cubes or cut in even slices. 

Grease a deep baking dish. Cover bottom with rice, then 
a layer of chicken and a heavy cover of gravy. Sprinkle 
with all the mushrooms. Then layers of rice, chicken, and 
gravy again. Top dish with bread crumbs and paprika. 
Bake 40 to 50 minutes, or until the gravy is bubbling all 
the way through and the top is delicately brown. Oven at 
350°. Serves 8 or 10. 

Paul’s Sweetbreads 

Everybody likes it. It looks more laborious than it really 
is so do not hesitate to try it. 

2 pounds sweetbreads (4 large 2 bunches celery 

ones ) (i/a [round mushrooms) 

2 bunches carrots 2 cups water 

i /2 teaspoon salt 

Soak sweetbreads in cold water about 30 minutes. In 
the meantime trim carrots, cut them, and cook until ten¬ 
der. (Pressure-cook if you wish.) Trim celery. Cut in 4- to 
5-inch pieces and cook until tender. Save broth from both. 
If mushrooms are used, trim them too and chop coarsely. 
Bring salted water (or vegetable stock) to a boil and plunge 
sweetbreads into it and let cook 15 to 20 minutes. Plunge 
them into cold water. Cool 10 minutes and then remove 
vessels and tendons. Cut sweetbreads in i/£-inch slices. 
SprinJde lightly with salt and pepper. Brown in 2 table¬ 
spoons butter (or fat) and place in attractive rows in the 
center of a rectangular baking dish. (Saute the mushrooms 
and pile them on top of the sweetbreads.) Place carrots at 
one end and celery at the other end of the dish. 
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Sauce 

4 to 5 tablespoons butter (or 
other fat) 

4 to 5 tablespoons flour 
1/2 cup milk 

2 cups stock (in which a bouil¬ 
lon cube has been dissolved) 

Dissolve a bouillon cube m 2 cups of the sweetbread 
stock. Heat butter. Add (lour and stir to a smooth paste 
before adding milk gradually and then the enr.ched stock 
(and vegetable liquid). Season and let smimei to 
minutes. Taste again for additional seasomng before pou 
i ng it over the sweetbreads and vegetables. 

Sprinkle, if you wish, with bread crumbs or bacon 
crumbs. Heat in oven at 375" for 30 to 40 minutes before 
dinner, or until the top has turned a delicate brown an 
tiie sauce bubbles all the way through. Serves 8. 

variations. Add 2 to 3 cups of boiled rice in the bottom 
of the pan. Or use peas and Jerusalem artichokes instead 

of Cairots and celery. 


1 teaspoon sal) 

Dash pepper or paprika 

2 teaspoons onion juice 

1 tablespoon sherry (or Dry 
Vermouth) 


Shrimp Rolls 

This dish seems to be particularly popular among young 
people, probably because of the Swedish pancakes. 

Pancake Batter 

2 eggs l Vi cu P s milk 

s/ 4 cup flour Vi teaspoon salt 

Make the pancake batter a couple of hours before din¬ 
ner and let it stand to swell. Beat the eggs a minute or 
two. Add alternately flour and milk while beating vigor¬ 
ously. Add salt and put it aside. 
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Shrimp Sauce 


3 tablespoons butter 
3 tablespoons flour 
li/o cups milk 

1 can wet shrimps (with the 
juice) 


i/2 teaspoon salt 
Dash cayenne 

1 teaspoon anchovy (or her- 
ring) juice 

(1 tablespoon sherry) 


Melt the butter, add the flour, and stir to a smooth 
paste before adding the milk gradually, while stirring 
briskly to avoid lumps. Add shrimp juice and seasoning. 
Simmer 8 to 10 minutes. Add the shrimps and taste again 
for additional seasoning. Keep hot in double boiler. 

Just before dinner make die pancakes by frying diem 
crisp and brown on botli sides. Heat frying pan or griddle 
and snieai with butter. Pour 2 to 3 tablespoons batter into 
die pan, 1 wirl it around until the pancake is paper-thin. 
When dry, turn it over and brown the other side. Place a 
couple of tablespoons of shrimp filling on each pancake. 
Fold them from right to left and left to right, or else spread 
them with filling and roll like jelly rolls. Then place them 
on a fireproof platter and leave in warm (200°) oven until 
they are all fried. Pour the rest of the filling in a streamer 
across the pancake rolls. Pierce with a fork here and there 
to let the filling seep through. Garnish with parsley and 
serve hot. This will make 8 to 10 pancakes depending upon 
how thin you make them. 


Vol-au-vent with Lobster 

This is a glorified lobster pie. It can, of course, be made 
with any kind of creamed filling. We recommend half 
butter and half lard for this crust. 

Vol-au-vent 

2 cups flour 

5 tablespoons heavy cream 
1 tablespoon brandy 


1/2 pound butter (or other 
shortening) 

1/2 teaspoon salt 
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Sift flour and measure. Make a dough of Hour, cream, 

SSISca 

3TSSE—-52 

t:r,;,;"rUT—-~ 

S places on top of each other they form a pyratmd. Set 
oven at 400° and bake 20 to 30 minutes. 

TOUATtON. Make to. tot 8 -inch round 
2 rings 1 inch wide of same diameter as the takejne 
' if-inch ribbons of the res. of the dough and make a 
“n,e 8 inches in diameter. Bake. Place die rings on the 
See Fill center with lobster and cover with grille. 


Lobster Filling 


3 cups diced lobster meat 

4 tablespoons butter 
2 teaspoons flour 
H/ 2 cups cream 


3 to 4 egg yolks 
2 to 3 tablespoons sherry 
\/ % teaspoon salt 
Dash paprika 


We recommend a double boiler for this di*- P ' e P” e 
r “"dd th^flom^Heat thoroughly * 

ns "1 

tr: r pL .e ho. 

“"r g P AdT.be lobster meat, ton, salt »d 
paprika. Simmer gently another minute or two. Ser 
mediately. Serves 8. 
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variations. Instead of die lobster cream, use creamed 
chicken or mushrooms, or any kind of sea food. When 
Other fillings are used, we recommend a simplified version 
of the vol-wurvent. Make it like a deep-disli pie with filling 
in the bottom and a grille of die crust over the top. 






































T he meat chapter for a smorgasbord cookbook is 
quite a different thing from meat dishes m general, 
for it is of utmost importance to the hostess to have 
such dishes as she can prepare in advance. And, to a thrifty 
Swede, the matter of price is also of the essence, s t e 
smorgasbord is composed of such a variety of things t ere 
must be some sort of budgeting in preparation and plan- 

ninsf. 

Roast beef is, surely, misplaced in this type of entertain¬ 
ing, for that royal dish is entitled to reign in solitary splen¬ 
dor and receive the undivided homage of the guests. Swed¬ 
ish housewives have learned to make use of t e c eaper 
cuts of meats, which they marinate in spices and wines and 
then mellow by patient cooking and extraordinary com¬ 
binations to a suave and startling perfection. 

Planning and economy is not new in Swedish ie. 
matter of fact it is the same ancient Swedish philosop y o 
calmness unfolding itself in a new field. The Sweclcs’ serene 
and cool attitude toward the vicissitudes of life and the 
ability to relax and enjoy each day as it comes embraces 
their culinary activities also. 
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The much cherished and ever-popular pork dishes con¬ 
stitute the very base upon which the Swedish cuisine rests. 
In America, however, where the climate is kinder to hu¬ 
manity, there is not the same desire for or even necessity 
of this high-calory foodstuff. So for that reason we are in¬ 
cluding only a few standard dishes of this type. 

We have endeavored to prepare useful combinations of 
foods easy to obtain. 


Kalv Rulader med Sviskon 
(Veal Rolls with Prunes) 


This is a simplified version of veal birds. 


2 pounds ground veal 

2 slices bread 
li /2 cups water 

3 teaspoons salt 

i4 teaspoon pepper 
Dash ginger 


2 eggs 

1 to 2 cups cooked, pitted 
prunes 

3 to 4 tablespoons butter (or 
other fat) 

(1 cup stock) 


Have the butcher grind the meat 2 or 3 times for you. 
Soak bread in water until soft. Then combine meat, bread, 
seasoning, and eggs. Work the mixture to a spongy, light 
consistency. This is most easily done by using your hand, 
but a wooden spoon will do, although it takes a little 
longer. Divide mixture in two parts. Spread half at a time 
on wet board and flatten with wet spatula to 14 -inch thick¬ 
ness. Wet spatula again and cut meat in 3- by 4-inch rec¬ 
tangles. Place a spoonful of chopped prunes on each rec¬ 
tangle. Make 3-inch rolls with the wet spatula and seal 
with your finger tips. Heat butter (or fat) in frying pan 
and brown the rolls on medium heat, lest they stick. Turn 
them frequently to brown evenly all around. Remove the 
finished rolls to kettle. Whisk out pan with a few table¬ 
spoons stock and pour it over the rolls. Then repeat with 
the second half of the meat. Add just enough stock to keep 
bottom of kettle moist while the rolls cook 20 to 30 min- 
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utes or until done. Serve as an accessory to potatoes or om¬ 
elets on the smorgasbord. They can, of course, be served in 
gravy, if you wish, like meat balls (page 117). Serves 8. 

variation. If you prefer some pork with the veal, have the 
butcher grind li / 2 pounds of veal and i / 2 pound of pork. 
The water content should be cut down to cups in this 

case. 


Kalv Kotletter med Sur Gradde 

(Veal Chops in Sour Cream) 

8 chops (s/ 4 inch thick and 1 cup bread crumbs 
boned) 1 to li / 2 teaspoons salt 

2 to 3 onions Vi teaspoon paprika 

4 to 5 tablespoons butter (or 2 eggs 

other fat) 3 cups sour cream 

Have the butcher bone the chops for you. Pound them 
with mallet or milk bottle to i/ 3 -inch thickness. Peel and 
slice onion in l/J-mch rings. Saut£ them gemly m butter 
(or fat) to a golden hue. In the meantime mix bread 
crumbs with seasoning and beat the eggs until frothy. Dip 
the chops first in egg and then in bread crumbs until they 
are completely coated. Remove onions from frying pan. 
Increase heat to medium and fry the chops gently on both 
sides until they are delicately brown. Cover with onion 
rings. Pour the cream over the contents. Reduce heat and 
let mixture simmer 50 to 60 minutes, turning meat now 
and then. Arrange on serving platter. Taste the sauce for 
further seasoning before pouring it over the chops. Place 
a spoonful of onion on each. Garnish with parsley and 
green peas. Serve with boiled potatoes and lingon (or cran- 
berries). Serves 8 , 


Kalv med Vinsas 

(Veal in Wine Sauce) 

Veal is another mainstay of Swedish meat cookery. 
There is practically no end to the variations they have pro- 
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duced with veal as a base. Here is another delicious com¬ 
bination, of vegetables, veal, and wine. 

8 veal cutlets i/ 2 cup bread crumbs 

2 medium onions 1 to 2 teaspoons salt 

4 tablespoons butter (or fat) 1 teaspoon paprika 
1 package frozen peas 1 cup Madeira (or sherry) 

1 cup grated cheese 1 to l\/ 2 cups stock 

Pound the cutlets to 14 -inch thickness. Peel and slice the 
onions and saute them without browning in butter (or 
fat). Boil the peas until tender and then use the stock for 
the casserole. (Pressure-cook according to chart.) Now re¬ 
move onions from frying pan. Add some more butter (or 
fat) and brown cutlets on medium heat. Arrange in casse¬ 
role dish in alternate layers: meat, peas, onions, and cheese, 
sprinkling the meat with salt and paprika as you place it 
in the dish. Whisk out frying pan with stock. Pour this over 
casserole. Add the rest of seasoning and the wine. Sprinkle 
top with crumbs. One hour before dinner set oven at 375° 
and bake casserole 50 minutes, or longer if you wish. Serve 
directly from the dish. Serves 8 . 


Lasse’s Veal Dish 


Here is a flavorful composition of distinctive taste ap¬ 
peal. 


2 to 3 pounds veal cutlets 

3 mild onions 

Y 2 pound mushrooms 

4 tablespoons butter (or other 
fat) 


1 teaspoon salt 
i/ 2 teaspoon paprika 
1 to I 14 cups cream 
3 tablespoons Madeira (or 
sherry) 


3 tablespoons brandy (or whisky) 


Cut veal in 1-inch squares more or less. Peel and slice 
onions. Trim and chop mushrooms coarsely. Saut£ them 
gently in butter (or fat) 4 to 5 minutes. Remove from fry¬ 
ing pan. Then saute the onions to a golden hue. (A mcTe 
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pinch of sugar helps to enhance the color considerably .) Re¬ 
move them also and then brown the meat to a light brown 
color Now arrange meat, mushrooms, onions, a ^ se ^ s0 
ng in la ers in casserole dish. Add cream and Maden.a 
(lerry) Cover and bake 50 to 60 minutes without uncov¬ 
ering, with the oven at 375°. At the table pour the brandy 
(whisky) over the steaming dish and light the um 

Serves 8. 


Farserad Kalvbringa 
(Stuffed Shoulder of Veal) 

This is one of the standard recipes in Swedish cookery. 


Stuffing 


3 to 4 pounds veal flank 
Dash of salt, pepper, and ginger 


i/ 2 pound ground veal 
I slice bread 
$/ A cup water 
] i/ 2 teaspoons salt 
\L teaspoon paprika 


1 t £ 
1 cup chopped prunes (or 3 
tablespoons chopped 
parsley) 


For Roasting 

1 cup stock (from the bones) 

2 carrots r 

1 tablespoon butter (or other i/ 2 cup cream 

fat) 

Have the butcher bone the flank. Put the bones on to boil 
with enough water to cover. Skim and let simmer a coup e 
of hour,. (This stock can be enriched by adding celery tops 
1 onion, i carrot or parsnip, a small ha, leaf, or wha ever 
condiments you prefer.) Spread die flank on a tear* 
Sprinkle with salt, pepper, and ginger. The dash s 
small to be measured in parts of a teaspoon, especially the 

Prepare the stuffing by soaking bread in water. Mix a 
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ingredients except prunes (or parsley) to a spongy con¬ 
sistency, working patiently with your hand or a wooden 
spoon. Spread evenly over the flank. Sprinkle with chopped 
prunes (or parsley). Roll and tie securely in a neat package. 
Place in frying pan or baking dish. 

Set oven at 425° two hours before dinner. Brown the 
roll evenly. Reduce heat to 350°. Surround meat with 
trimmed and quartered carrots. Dot with 1 tablespoon 
butter. Roast 30 minutes to the pound or thereabouts, 
basting occasionally with the stock. Fifteen minutes before 
serving time add the cream and baste the meat quite 
briskly while the cream thickens the pan juice ever so 
slightly while it browns. Taste for additional seasoning at 
this point. Remove meat to serving platter. Strain the pan 
juice over it. Garnish attractively with parsley and pitted 
prunes. Serve with lingon (or cranberries) and pickled 
cucumbers. 

If a thicker gravy is desired, dissolve 2 teaspoons potato 
flour in a tablespoon cold water. Add this to the pan juice 
after meat has been removed. Let it come to a boil and 
then strain sauce over the meat. Serves 8. 

variation. Instead of veal stuffing, it makes it quite inter¬ 
esting to both eye and palate to use a pork stuffing. 

i/ 2 pound ground lean pork 

(chops or butt) 

1 tablespoon minced onion 

1 tablespoon butter (or fat) 

2 boiled potatoes 

The meat should be ground 2 or 3 times to make it 
light. Saute onion in butter (or fat) without browning. 
Grate or mash the potatoes. Now mix all the ingredients 
(except prunes) to a very spongy consistency. Spread the 
veal flank as above and season with salt, pepper, and gin¬ 
ger. Cover the entire surface with this pork mixture, and 
then a thin covering of chopped prunes. Roll and tie se- 





1/2 cup water 
1 to 2 teaspoons salt 
14 teaspoon pepper 
1 egg 

1 cup cooked prunes 
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curely in a neat package. Brown in oven « 425“. With the 
pork ingredients, however, it is best to skim off all fat be¬ 
fore adding the cream, or else it becomes too rich and 
hence hard on the digestive system. 


Blanquette of Veal 

Both Swedes and Anglo-Saxons have adopted the French 
name for this dish. 


4 to 5 pounds veal fore- 
quarters 
2 carrots 

12 to 15 onions (small) 

2 tablespoons butter (or fat) 


4 to 6 cups water (or stock) 
1 tablespoon salt 
1 teaspoon paprika 
Dash of ginger 
(1 clove garlic) 


Have the butcher cut the meat in neat serving pieces. 
Scrape and quarter carrots. Peel onions and leave them 
whole. Brown carrots and onions a few minutes m hot but¬ 
ter (or fat). Place meat and vegetables in kettle and ad 
enough water (or stock) to cover. Add seasoning (garlic). 
Bring to a boil. Skim. Cover and let simmer until meat is 
tender. Serve with sauce (below). 


Sauce for Blanquette of Veal 

4 tablespoons butter (or fat) 2 egg yolks 

5 tablespoons flour Vt CU P a^* 1111 

2 to 3 cups stock (from boil- 

ing meat) 

I-leat butter (or fat) in saucepan. Add flour and b, ^ nd “ 
a golden paste before adding the hot stock, stirring briskly 
to avoid lumps. Simmer 8 to 10 minutes. Beat egg yo 
with cream. Pour some of tire hot gravy over the mixture 
while beating. Return to saucepan and simmer 4 to 5 min¬ 
utes without boiling. The yolks will add flavor, color, and 
a richer texture to the sauce. Taste for further seasoning at 
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this point. Drain meat in colander, lest it dilute the sauce 
too much. Then combine meat and vegetables with sauce 
(but remove garlic). Keep hot until serving time. Delicious 
with small potatoes boiled with dill. Serves 8 . 


Mandelkott 

(Veal with Almonds) 

This combination of meat and sauce is excellent on the 
smorgasbord to complement vegetable and egg dishes. 


3 to 4 pounds boneless veal 
3 tablespoons flour 
1 to 1 1/2 teaspoons salt 
1 teaspoon paprika 
1 cup almonds 

1 to 2 cups stock (use beef 
cube) 


14 pound mushrooms (or 
small can) 

3 to 4 tablespoons butter (or 
other fat) 

1 cup cream 


Cut veal in 1- to 2-inch cubes more or less. Dredge with 
flour seasoned with salt and paprika. (This is done very 
easily by putting them all together in a paper bag and shak¬ 
ing it vigorously.) Blanch the almonds by placing them in 
a kettle with water to cover. Bring to a boil. Drain. Rinse 
with cold water and pinch off the skins. Chop them in 5 or 
6 pieces. Put them on to simmer in stock about half an 
hour in order that all the flavor may be obtained for the 
sauce. Trim the mushrooms and chop coarsely. Saute them 
4 to 5 minutes in 1 tablespoon butter (or fat). Remove to 
kettle. Now brown the meat in the hot butter (or fat) and 
place in kettle as each piece is done to a golden hue. Whisk 
out frying pan with the almond stock and pour it over the 
meat. Simmer slowly on low flame one hour, or until meat 
is very tender. Add cream and simmer another 5 minutes. 
Taste sauce for further seasoning. Serve with boiled pota¬ 
toes and lingon (or cranberries). Serves 8 . 
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Kalvstek metl Svamp 
(Veal Roast with Mushrooms) 

3 to 4 pound, veal (rump) 2 carroB mU 

* uT,eT,“ler ,or tar) 

9 cups stock (from bones) 

Satie e . 

3 tablespoons butler (or la.) * »ns currant je 

4 tablespoons dour ■ 1 PP cream 

2 cups pan juice /2 

the caps in three or four shverSt dependmg upo 

bone and — = g enll y 

to cover and let boil . minute s. Then marble 

“: r s n srrs ^ * T£ ~* 

sharpl y poin^d ^ pan with 

quarter carrots. Place m In ^ 2 hours before 

the meat on top of the IS ^ ^ ^ ,, () miml tes to 

*e n pound°Ba"lb occasionally with the stock and turn 

m The 0 re t is b ve°r';'lwe“ator drippings from veal with «hich 
i aravv and furthermore, a good gravy req 
LTattention, and complete 
the cook. So let us plan ^make .. long 

tS at : 

moved to a servtng P y n P it to a boil and 

of the pan juice, jelly, and cream, an B 
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simmer a few more minutes. Taste for further seasoning. 
Serve in a separate bowl. Serves 8 . 

We recommend slicing this veal in the kitchen. It looks 
attractive with the mushroom veins running all the way 
through. Garnish with flowers made of cranberry jelly, 
placed prettily against lavish greens. Pickled cucumbers 
and boiled potatoes help to make this dish a gala affair. 

variation. Instead of mushrooms, marble the meat with 
quartered figs or prunes. The sweet fruits go very well 
with veal, but in this case omit jelly in the gravy. 


Timbal pa Kalv 

(Timbale of Veal) 

This is usually one of the standard dishes on festive 
tables. It can be made in one large mold, or else in a num¬ 
ber of individual little fluted tins, which, of course, is much 
more cumbersome. Mother used to decorate her timbal 
mold with figures cut out of cooked noodles, or else twist 
cooked spaghetti into flower formations. It was always a 
handsome piece surrounded with a wreath of parsley and 
wee bouquets of tiny radishes tied together. 


2 pounds boneless veal 

pound butter 

3 eggs 

4 tablespoons flour 
3 cups milk 


1 tablespoon salt 
14 teaspoon pepper 
1 teaspoon Worcestershire 
sauce 

(2 tablespoons Madeira^ 


Grease generously a 9- by 3-inch mold and also a square 
of wax paper, large enough to cover the dish. Have string 
ready with which to tie this paper lid. Set oven at 375° 
and place pan with water to heat in the oven. Or else heat 
water in large kettle on top of stove. 

Grind meat 3 or 4 times. The last time add the butter 
and grind it with the meat. To this mixture add the egg 
yolks and blend thoroughly. Keep on working the mixture 
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15 to 20 minutes, or until it becomes a spongy, gelatinous 
mass. In another bowl mix flour, milk, and seasoning, 
this by spoonfuls to first mixture, stirring all the win e. 
Taste occasionally for additional seasoning. Then beaL die 
egg whites until they stand in firm peaks. Told ihcm gei, > 
into the mixture. Pour it into prepared mold. Tie or 
greased paper. Place in waterbath and bake 70 to 90 min¬ 
utes. Unmold on warm serving platter. Garnish with gre 
and serve with mushroom sauce (below). 

Mushroom Sauce I 

i L pound mushrooms 2 egg yolks 

4 tablespoons butter Vz tu P cream 

4 to 5 tablespoons flour V4 teaspoon salt 

2 cups stock (use chicken cube i/ 8 teaspoon paprika 
or P canned chicken soup) (1 tablespoon Madera) 

Trim mushrooms and chop coarsely. Saute gently 4 to 5 
minutes in butter. Remove from frying pan. Increase heat 
and add flour while stirring until it becomes a golden 
paste. Add stock gradually. Combine with mushrooms and 
simmer 8 to 10 minutes. Beat yolks with cream. Pour over 
STa little of the hot sauce while beating briskly. Return 
to kettle. Season and simmer without boiling another 
couple of minutes. Taste for additional seasoning and keep 

hot until mold is ready. . . 

If the mold is cooked on top of the stove it is important 

to use a kettle with a tight-fitting lid and not remove it 
until the mold is done. Do not cook it less than 70 minutes, 
but if your guests keep you entrenched in the living room 
another 15 or 20 minutes will do no harm. 

Mariner ad Skinka 
(Marinated Ham) 

A smoked ham is pretty flavorsome as is but it is fun 
sometimes to serve something really regal and staunch. 
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have tried this with gratifying effect upon visiting epicures. 
It is most practical to buy five to six pounds of the center 
cut of a smoked ham. There is very little waste in that 
piece and its compactness makes it fairly easy to handle 
for the marinating process. 


Marinade 

1 onion 
1 carrot 

1 tablespoon fat 
1 cup vinegar 
1 cup brown sugar 

4 cups Claret 


4 cloves (whole) 

1 bay leaf 

1 teaspoon crushed black 
pepper 

]4 teaspoon ground ginger 
Still Burgundy) 


Peel and slice onion. Scrape and shave carrot. Cook 
gently in fat 10 to 15 minutes without browning. Add all 
other ingredients and bring to a boil. Cool. Immerse the 
ham and leave it from 3 to 5 days, depending upon how 
strong you wish it. Turn it over once or twice every day. 
Then rinse under cold-water faucet. Place in kettle with 
the following ingredients: 

1 bottle Claret (or Still Bur- 2 cloves 
gundy) Water 

1 teaspoon whole peppercorns (Salt) 


Add just enough water to cover the ham and let simmer 
2 to 3 hours, depending on size. The ham is then ready to 
serve. Personally, I like it prettied up a little more by bak¬ 
ing it. Remove it from broth and cool sufficiently to make 
it easier to handle. Cut off part of the rind. Rub the whole 
surface with mustard and strained applesauce (1 jar baby 
food is just right). Sprinkle with brown sugar and bread 
crumbs. Bake one hour with oven at 375°. Serve hot or 
cold. Either way we think the ham deserves a garnish of 
greens and whole baked apples (see page 156), or dainty 
radishes made into rosebuds. 
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If and when you do serve tins of rare and 

^ cannot 

4 tablespoons butter (or other ^ upon how spi cy you 

4 to \ tablespoons flour wish 

4 (Water and cream) 

Heat the butter (or fat). A.cf hour and ^agotden 

paste before adding th ' ™™ a so ed rather gingerly 

and is quite P un § ent cu of j niari nade might be suf- 

with further a ll *° n a xhen dd wa ter and a dash of 

"EX insistency of gtavy. 


A la Daube pa Skinka 

(Ham in Aspic) 

For an extra dish on the smorgasbord” t 

“EfenEx *» - ^ 

Elt “ZE'EdEich mahes the dish addition- 
ally desirable. 


3 to 4 pounds smoked-pork 
butt 

4 to 6 cups water 
1/2 lemon, sliced 


1 bay leaf 
1 onion 

1 teaspoon whole peppercorns 
Salt to taste 


(Worcestershire sauce, onion 

1 cup liver paste f 

2 to 3 tablespoons cream 3 t 

1 tablespoon mustard 


Coating 

1 tablespoon plain gelatine 
1/ cup cold water 

ls/ 4 cups stock (from the pork) 


2 tablespoons sherry 
2 teaspoons onion juice 
Salt and pepper to taste 
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Place butt in kettle with water and condiments, and 
bring to a boil. Simmer 2 to 3 hours, or until thoroughly 
cooked. Remove from broth and cool sufficiently to make 
it easy to handle. Slice lengthwise in 14-inch slices or less. 
Spread each slice with a thin coating of liver paste, sof¬ 
tened with cream and mustard (and other flavorings). Re¬ 
construct the butt again and tie to keep slices together. 
Then cover top and sides with a thin coating of liver paste. 
Chill in refrigerator a couple of hours, or until the paste 
has hardened sufficiently to hold the slices without string. 
In the meantime soak gelatine in cold water. Bring other 
ingredients to a boil. Dissolve the gelatine. Cool and let 
it start congealing. Spoon this gelatine over the butt until 
it has acquired a smooth glaze all over. Chill. Slice thin and 
arrange on serving platter. Garnish with a wreath of greens, 
tomatoes, and pickled beets. 


Flaskrulader med Fikon 
(Pork Rolls with Figs) 

This is not only an economical dish but a versatile con¬ 
coction for the smorgasbord. Make the rolls a couple of 
days before the party and reheat them when the time 
comes. 


2 pounds lean pork (butt) 

2 tablespoons minced onion 

1 tablespoon fat 

2 medium boiled potatoes 
1 cup bread crumbs 


1 cup water 

2 eggs 

2 teaspoons salt 
Dash cayenne 
Dash ginger 


Filling: 2 cups chopped cooked figs (or prunes) 

Have the butcher grind the meat 2 or 3 times. Saute 
onion without browning. Mash or grate the potatoes. Mix 
all the ingredients and work ambitiously to a porous, 
spongy consistency with a wooden spoon, or, more effec¬ 
tively, with your hand. The more you work it, the lighter 
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I eets . Then wet a board. Place half of the mixture on this 
board and flatten with a wet spatula to i/ 3 -mch t ut ne ^j 
Tut 3- by 4-inch rectangles with a spatula Place: a **££ 
of figs (or prunes) on each and roll with the help 
wet spatula to 3-inch rolls. Seal the seam with wet finger 
tips Brown rolls on medium heat lest they stick to pan and 
turn them frequently to brown evenly. Then remove to 
oven at 350° and bake 40 to 50 minutes. Add just enoug 
stock or water to moisten pan. Let them r vick ^ d 

surface These rolls are good either hot or ■ 
beets^curried apples, or applesauce are excellent comple¬ 
ments. Serves 8. 


Press Sylta 
(Pressed Pork Roll) 

Christmas without press sylta would be " nt ^ in ^ able ^ 
any Swedish home. Big, round, barrel-sized chun 
are made early in December when the pigs are just s a g 
tered and the calves are being marched to the bench. Every 
housewife has her own pet recipe handed down from hex 
own culinary foremothers and the only difference froutone 
home to another is in the degree of saltiness or spices. Here 
is a simplified version for apartment dwellers. 

2 pounds lean pork (butt) 1 tablespoon mustard 

2 pounds veal flank (boned) 1 teaspoon salt 
14 teaspoon pepper 

Broth for Cooking 

2 quarts water 1 carrot 

4 doves 1 ° ni °" . 

1 teaspoon whole peppercorns 1 bay ea 
1 to 2 tablespoons salt 


Brine 


2 quarts water 
2 tablespoons sugar 
1 cup salt 


Meats 


111 


Slice the pork in thin slices (\/§ inch). The veal is thin 
enough as is. Make alternate layers of veal and pork, brush¬ 
ing sparingly with mustard and sprinkling with salt and 
pepper as you pile the layers of meat. The outside must be 
a fairly solid piece of veal. Then roll in a tight wad and tie 
securely with plenty of string crosswise and lengthwise. 
Some housewives prefer to sew the roll in cheesecloth. 

For the boiling of the roll, add condiments and trimmed 
vegetables to water and bring to a boil. Immerse the roll. 
Bring back to boiling. Skim carefully. Reduce heat and 
let simmer 3 to 4 hours, or until meat is very tender. Taste 
broth after a couple of hours, for you may wish to add 
more seasoning. When done, remove from kettle and place 
between two boards with weight on top (a flatiron will 
do). Leave thus for 12 hours and then slice very thin and 
serve with pickled beets. We hardly need to remind you to 
remove all the strings before serving. 

In Sweden, where they make quantities of this head¬ 
cheese, they usually keep it in a brine as long as it lasts. If 
you wish to do likewise, bring water, sugar, and salt to a 
boil. Cool and immerse the pressed roll. 


Marinated Lamb 


We rather like vegetable marinade with lamb and we 
then use wine as a basting agent. Buy a leg of lamb weigh¬ 
ing around seven pounds. 


Marinade 

1 parsnip 

2 carrots 

1 stalk celery 

2 to 3 onions (mild) 
2 bay leaves 

(2 sprigs thyme) 

4 to 5 sprigs parsley 


2 tablespoons fat 
2 quarts water 
2 slices lemon 
2 tablespoons salt 
1 teaspoon peppercorns 
teaspoon ginger 
(1 clove garlic) 
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Trim and quarter pavsnij, and a* Due .*»-*< 
both ribs and greens. Peri and shce 0 ^ Ou* *T 

5 

die lamb 
-pun bow savor, you 

j l it and also somewhat upon the season 11 1 V 
unless you have a special refrigerator in which to keep u 
W would not recommend this marinating prw dmng 

on the smorlisZd with the platter lavishly de m ated 

• i i • „ nr1 radishes If you wish to serve lL 10t ' 
with chicory and radishes « y ofE Lhe 

m ust have a gravy to go 

fat before any basting is done. Use 4 to t l 

this fat Blend in 5 to 0 tablespoons flour and heat 
this tat. me o UDS 0 f the marinade 

golden paste before adding P -tA/l-im . erv . 

l„d let simmer to a smoodr, tliiclt consistency. W u r* 
i„„ time comes, add enough of the pan juice to acli eve 
rirfu thickness. A tablespoonful of currant jelly and d 
ofhean cream will finish off this aromatic concoction to 

perfection. 


Rullsylta pa Lamm 

(Pressed Lamb Roll) 

It is surprising how very simple it is to make this intrb 
cate-looking dish. It is no. only easy, but it is light on die 
pocketbook as well. 
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5 to 6 pounds lamb (fore¬ 
quarter) 

1 tablespoon mustard 


2 teaspoons salt 
14 teaspoon pepper 
Dash of ginger 


Broth for Cooking 


A UlllUllS 


2 carrots 
2 quarts water 
2 teaspoons whole pepper¬ 


corns 


1 bay leaf (crushed) 
4 cloves 

2 slices lemon 
(Bones from meat) 
(1 clove garlic) 


1 tablespoon salt 


Have the butcher bone the meat. Spread it on a board. 
Brush with mustard and sprinkle with seasoning. Roll into 
a tight wad and tie securely. Trim vegetables and quarter. 
Place in kettle with water, bones, and condiments and 
bring to a boil. (Be sure of your guests before adding the 
garlic.) Add roll. Bring to boiling. Skim well. Simmer on 
low flame 3 to 4 hours, or until meat is thoroughly tender. 
Remove and place between two boards with weight on top 
(use flatiron, books, or a flat stone). Cool completely be¬ 
fore serving. Slice very thin and serve with pickled beets. 


Hotchpotch 


3 to 4 pounds lamb (fore¬ 
quarter) 

3 to 4 cups water 

4 carrots 

1 stalk celery 

2 parsnips 

(1 b; 


1 pound Jerusalem artichokes 
3 to 4 medium potatoes 
1 teaspoon salt 
1/2 teaspoon pepper (or 10 to 
12 whole peppercorns) 
Dash of ginger 
leaf) 


Have the butcher cut the meat in serving sizes. Bring 
water to a boil. Add meat. Skim well and simmer yf> hour. 
Cool completely and remove all fat. In the meantime trim 
the vegetables and cube in 1-inch pieces more or less. Re¬ 
turn kettle to fire and bring to a boil. Add seasoning and 
vegetables. Simmer until everything is tender. Taste for 
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additional seasoning and if a thicker gravy is desired, du 
solve 2 to 3 teaspoons potato flour in cold wa ^ 

it to the broih. Let hot! another to minu • 
lavishly with chopped parsley and serve piping hot. Serves 8. 

Stekt Tunga med Kastanjer 

(Baked Tongue with Chestnuts) 

Tongue is one of those very good dishes that can be 
J°d in any number of way. It can be jntud. . 
stimulating affair with zestful sauces and cook'd «p . 
point where it literally melts away as you savor its Jt Y 

aromas. 

1 beef tongue (corned) J peppercorns 

2 carrots Gre en top of 1 stalk celery 

1 onion 

2 to 3 quarts water 

If the tongue has been cured for some time ^ tlrat it is 
” sahy, it is best to soak it 6 to 8 hours in cold wat - 
Thin trim the vegetables and place with tongue and sca- 
2£££ kettle with enough fresh water to cover com- 
nletely Bring to a boil and simmer on low flame 2 hours 
ounili is possible to skin the tongue. Skin, and cut off 
iheTZ part Return to kettle and simmer until tender 
enough to be pierced with a toothpick. Remove to deep 
bakine dish Pour part of the sauce over it and bake 30 to 

40 2a. with oven « 375-. Remove to “ 

in order to facilitate the slicing. Slice very t un (l/ 8 nch 
or tes) Pour more sauce over it and gannsh wtth olives 

and sweet pickled onions. 

SaUCe . t 2 cups stock (from tongue) 

1 cup chestnuts 4 tabl oons brown 

4 tablespoons butter (or other 3 P 

su 8 ar 

4 ublespoons flour 2 tablespoons sherry 

Dash of salt and pepper 
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Cut cross in pointed end of chestnuts. Place in kettle 
with enough water to cover and boil 15 to 20 minutes. 
Drain. Rinse in cold water. Remove shells and skins. Chop 
the nuts coarsely in 5 or 6 pieces. Then heat butter (or fat) 
in saucepan. Add the flour and stir to a golden paste be¬ 
fore adding 1 cup of stock gradually. Simmer 3 to 4 min¬ 
utes. It is pretty thick at this point, but leave it until the 
tongue is cooked. Then taste the broth before adding any 
more to the sauce. If it is too salty it may be better to use 
consomm£ instead (either chicken or beef cubes). Add 
sugar, wine, and chestnuts. Let sauce simmer another 4 or 
5 minutes before pouring it over tongue for the baking 
process. 

variation. Here is a spicier sauce in case you prefer it. 

4 tablespoons butter 14 teaspoon whole cloves 

1 cup brown sugar \/ % lemon (sliced paper-thin) 

1 cup stewed cranberries (or 1 teaspoon prepared horse- 

canned cherries) radish 

Cook tongue as above. Skin and place in baking dish. 
Mix the sauce ingredients and pour brew over the tongue. 
Bake 30 to 40 minutes with oven at 375°. If you prefer this 
sauce thickened, use 2 teaspoons potato flour dissolved in 
1 tablespoon cold water after tongue has been removed to 
serving platter. Bring sauce back to a quick boil. Pour it 
over the meat, or serve in separate bowl. 

Rokt Tunga 

(Smoked Tongue) 

Here are some suggestions for smoked tongue which will 
literally transport this rather inexpensive meat into the 
realm of epicurean delight. 

Soak the tongue in cold water 10 to 12 hours. Then place 
in kettle with enough water to cover and bring to a boil. 
Reduce heat and simmer 2 to 3 hours, or until it is pos- 
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sible to remove the skin. Skin, and cut off the fatty pa 
Return to kettle and boil until meat is easily pierced wi 
a toothpick. Cool in broth. Slice very thin and serve cold 
on the smorgasbord. 

If you wish to serve the tongue warm and with a sauce, 
we recommend this: 

. 2 to 3 cups stock (use tongue 

2 medium onions ^ 1 1 

4 tablespoons butter (or other broth) 

1 Salt and pepper to taste 

4 tablespoons flour 2 tablespoons Sweet Ver- 

* P mouth or port wine 

Peel and slice onions. Saute them gently in butter (or 
fat) 20 to 30 minutes without browning. Add flour and stir 
briskly while it turns to a golden paste. Add stoc gm u- 
ally and season widr caution. Let sauce smunci 8 d* . 
utes Taste for additional seasoning. Set oven at 37 
hour before serving time. Place the boiled and skinne 
tongue in baking dish. Strain sauce over tongue and dis¬ 
card the onion. Bake 35 to 40 minutes. Remove to serving 
platter and slice tongue thin (l/ 8 inch). Taste the sauce 
again and add more .salt if necessary before pouring it over 
the slices. Garnish handsomely with parsley and browned 
pearl onions. 

Port Wine Sauce for Smoked Tongue 

i/„ cup stock (from tongue i/ 2 cup currant jelly 

broth) V* ™P P ort W ; ne . . 

2 tablespoons lemon juice 

(Salt and cayenne to taste) 

Let the cloves simmer 8 to 10 minutes in the broth. Add 
other ingredients except salt and cayenne. Pour mixture 
over boiled and skinned tongue and bake 30 to M minutes 
with oven at 88$*, Remove tongue to serving platter and 
slice very thin §£ inch). Taste sauce carefully for addi¬ 
tional seasoning before pouring it over the slices. 
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If a thicker sauce is preferred add 1 teaspoon potato 
flour dissolved in 1 tablespoon cold water to sauce after 
tongue has been removed. Bring to a quick boil before 
pouring it over the meat. Or, instead of potato flour, dis¬ 
solve 3 or 4 gingersnaps in i/^ cup tongue broth and add it 
to the sauce. The ginger will enhance the flavor and the 
snaps will serve as a thickening agent. Just bring the sauce 
back to a boil and there is a delicate sauce. 

Kottbullar 

(Swedish Meat Balls) 

This dish is as essential as bread, butter, and herring on 
the smorgasbord . Make the meat balls light, juicy, and fla¬ 
vorful. 

2 pounds Hamburger (prefer¬ 
ably I1/2 pounds beef and 
1/2 pound pork) 

3 slices bread 

2 cups water 

1 onion, minced and sauteed 
Gravy 

3 to 4 tablespoons butter (or 3 cups stock (use beef cubes) 

other fat) 1 cup cream 

1/2 cup flour Salt, pepper to taste 

Have the butcher grind the meat a couple of times. Soak 
bread in water. Mince and saute onion. Mash the potatoes. 
Now mix all ingredients in a large bowl and keep on work¬ 
ing it until you have a smooth, spongy mass. It is easiest to 
achieve this by using your hand. Heat butter (or fat) in 
frying pan. Shape the balls by using spoon and palm of 
your hand, both wet. Brown evenly in butter (or fat), 
shaking pan during the process to keep the round shape. 
Remove to kettle. Repeat until mixture is used up. 

Make gravy in the same frying pan by heating butter 


2 potatoes (boiled and 
mashed) 

3 teaspoons salt 

i/8 teaspoon pepper 
2 eggs 

Butter (or other fat) for frying 
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(or fat) and adding flour. H«u and stir “ f* 1 ™ 

Add stock gradually, stirring briskly to avoid lump_ Y 
prefer a darker gravy add a few drops of Kitchen Bouquet 
Jtol some for the Add 

son to taste. Simmer sauce 4 to 5 minutes. Then pour it 
over meat balls and let them cook on low flame 40 to 60 
minutes. Neither overcooking nor reheating wi a 
this wonderful concoction. 

The use of pork in the meat balls cuts down on the 
quantity of fat needed in the frying process besides adding 
a nice sweet flavor to the meat. For special occasions it ts 

very nice to add i/ 4 to i/ 2 pound of chopped 
mushrooms to the gravy and let them simmer with the 

“ till are standard complement, ... Swedish; brown 
beans (page 146), besides being excellent with boiled p 
mtoes ( and all the vegetable and omelet combtnattons on 
the smorgasbord. 

Kottfars 

(Meat Loaf) 

Anybody can make a meat loaf, bu here we add embel 
lishment to the dish for the smorgasbord. This can be 
served either hot or cold. 


2 boiled, mashed potatoes 

3 teaspoons salt 

i4 teaspoon pepper 
2 to 3 eggs 


2 pounds Hamburger 

3 slices bread 
I1/2 cups water 

1 to 2 onions, minced - 

1 tablespoon butter (or other 

f at ) . , 

Filling: 3 to 4 boiled, whole carrots or 1 cup cooked, pitte 

prunes 

Use all beef Hamburger, or have the butcher grind U/ 2 
pounds bottom of the round with}* pound 0 P J 

which makes a lighter, sweeter-tasting loaf. Grind 
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2 or 3 times. Soak bread in water. Saut£ the onions gently 
in the butter (or fat). Then mix all the ingredients to a 
light spongy mass. Keep on working it with your hand 5 
or 6 minutes. The more it is worked the lighter the prod¬ 
uct. Set oven at 375° and grease a long baking dish. Place 
half of the mixture in dish and spread it approximately 
to the size of the loaf. Then place a solid vein of carrots (or 
prunes) all along the center of the meat. Place the rest of the 
meat on top and seal the seams on both sides with wet fin¬ 
ger tips. Wet your hands and shape the loaf to desired form 
and size. Bake 1 to \ i/% hours. Serves 8 . 

You may wish to serve this meat loaf with a mushroom 
sauce (below). 

Mushroom Sauce II 

1/2 pound mushrooms i/£ cup milk 

3 tablespoons butter (or other 1 can mushroom soup (or 

fat) chicken soup) 

3 to 4 tablespoons flour Salt and pepper to taste 

(1 tablespoon sherry) 

Trim mushrooms and chop coarsely. (If you use chicken 
soup for the sauce, put the mushroom peelings on to boil 
in the soup 10 to 15 minutes. Strain before using stock.) 
Saute the mushrooms gently in butter (or other fat) 5 to 6 
minutes. Remove from pan. Increase heat and add the 
flour. Stir to a smooth, golden paste before adding milk and 
soup. Simmer 6 to 8 minutes. Add the chopped mushrooms. 
Taste for additional seasoning. If a darker sauce is desired, 
add a few drops of Kitchen Bouquet. 

K&ldolmar 

(Stuffed Cabbage) 

This is another traditional and much cherished meat 
dish for the smorgasbord. The ingredients are inexpensive. 

1 large firm cabbage 


i 
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Filling 

2 pounds Hamburger (prefer¬ 
ably H /2 P ounds beef and 
\/ 2 pound pork) 

i/ 2 cup rice 
2 eggs 


2 cups water 
2 teaspoons salt 
1 / teaspoon pepper 
(1 onion, minced and sauteed) 


\/ 2 cup brown sugar 
1 to 11/2 cups cream 


Boil the whole cabbage 20 to 25 minutes. Cool. Separa 
the leaves carefully and remove the ^ ^ 

The meat should be F™nda coup f fold _, tate , 
rice 20 minutes in salted water. Ri 
faucet and drain. Now mix 

seasoning to a S P°”^ “ fu f o£ this mixture on 

8 to 10 minutes. Place a la g p q£ ca bbage 

each of the 'Xnmr^heu rolhPlace rolls close together 

leaves in toward ce^i^ ^ ^ (m brush „ kh 

m baking ti . p i c \ ond brown in oven at 

a couple of tablespoons 

475-, turning the ro Is^ biowning 
Pour off pan juice, Y> pa n juice 

" B— -m during tbe last 
and bake ii/ 2 to ^ n . u emo ve to serving 

hour. Taste tor a ro u s . if you prefer a 

cold water to the pan juice, platter. 

on top of the stove instead of roasting J e pan 

been browned. Just P la “ tb em m ^ jeasoning to 

a low H,me for a couple of 
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hours. These kaldolmar can be browned in a frying pan, 
but that process requires additional lat and, besides, the 
cabbage smell pervades the whole house for hours. Serves 8 . 


Russian StraganofI 

Regardless of the title of this dish, it is often found on 
a Swedish smorgasbord , and we recommend it enthusias¬ 
tically as a complement to vegetable and omelet dishes. 

2 pounds beef tenderloin (or 2 tablespoons flour 
top of round) 1 to 2 teaspoons salt 

1 pound mushrooms i/ s teaspoon pepper 

4 tablespoons butter Dash cayenne 

3 to 4 cups sour cream 

Cut meat in 1-inch cubes more or less. Trim and chop 
mushrooms coarsely. Saute them gently in 1 tablespoon 
butter 4 to 5 minutes. Season with just a dash of salt and 
pepper. Remove to kettle. Pour over them 1 cup sour 
cream and simmer while preparing the meat. Dredge the 
meat by putting the meat cubes, flour, and seasoning in a 
paper bag and shaking it vigorously. Then brown meat 
evenly in the rest of the butter, turning frequently and 
shaking the pan during process, which ought not to take 
more than 4 or 5 minutes. Add 2 to 3 cups sour cream and 
simmer 4 to 5 minutes. Combine with mushrooms. Cook 
in double boiler 10 minutes. Let stand until following 
day. Reheat and serve on the smorgasbord. Serves 8. 

variations. They are endless. Add a glass of Madeira if 
you wish, or a variety of condiments such as onions, garlic, 
Worcestershire sauce, etc. Use your own discrimination 
and imagination when it comes to seasoning. We rather 
like the juicy succulence of the beef with the mild subtlety 
of the mushrooms. 
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Leverpastej 

(Liver Paste) 


prepare. 


1 pound calf’s liver 
3 slices lean bacon (about *4 
pound) 

1 medium onion 
3 anchovies (skinned and 
boned) 

1 cup thin c 


y 4 teaspoon ground ginger 
i/ 8 teaspoon ground cloves 
Dash cayenne 
3 teaspoons anchovy juice 
2 teaspoons salt 
1/2 cup flour 
;am (or milk) 


If you wish a very light-colored paste, «*£**£» 
cold water 6 to 8 hours. It will m no way cha b 

Wine the liver slices care Cully. Set oven at A7j and 

sssaH/ig 

iii tuitli "4 wooden spoon while adding ■-\ 
very thoroughly y.lh 3{& the ini* 

anchovy juke, sell, tutd ^^0^ ^ ^ 

pletely set. Invert on platter and garnish lavishly 
greens, beets, olives, or pickled onions. 


Gelatine Coating for Liver Paste 

For very special occasions you may wish to encase liver 
paste (above) in gelatine. 
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1 tablespoon plain gelatine 
14 cup cold water 
134 cups consomm£ (use cube 
or can) 

14 teaspoon salt 


2 tablespoons sherry 
1 teaspoon onion juice 
y teaspoon Worcestershire 
sauce 


Soak gelatine in cold water. Bring other ingredients to 
a boil. Dissolve gelatine and set aside to cool and almost 
congeal, but not quite. Wash the tin and pour into it a 
thin bottom coating of this jellied consomm£. (Before it 
hardens place diagonal strips of olive slices for decora¬ 
tions. When they have settled sufficiently add another thin 
coating of gelatine. The two layers together should be 14 
inch or less.) Return paste to tin. The bottom coat will lift 
it sufficiently to leave space enough all around in which to 
ladle or spoon the rest of the gelatine. Leave in refrigera¬ 
tor 3 to 4 hours to harden, or until the following day if 
you wish. This makes a very attractive dish, surrounded 
by a wreath of greens, with whatever additional decoration 
you may choose—hardboiled eggs in sections alternating 
with beets or tomatoes in sections, etc. 


Purged Liver Paste 


It may be desirable at times to have a dainty jar of liver 
paste in the refrigerator and here is a simple recipe for one 
cup of such epicurean delight. 


Y 2 pound calf’s (or chicken) 
liver 

1/2 cup chicken broth (or Ma¬ 
deira) 

4 tablespoons butter (or 


1 small onion 
14 teaspoon salt 
Dash cayenne 
(1 anchovy) 
rendered chicken 


fat) 


Soak the liver in water or milk 5 to 6 hours. Drain. Place 
in kettle and barely cover with stock (Madeira). Add the 
sliced onion and seasoning. Simmer 12 to 15 minutes. 
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• i a nr times, or until thoroughly 

Grind in meatchopper 4 oi j times, wish 

sisfency. (An „U„ softened 

£pZ, of «*». (or,stand,). Tasted V™' *£ 

of hours before serving. 


Kyckling P5lsa 
(Chicken Scrapple) 

This dish is something like a ehicken stuffing without the 
chicken. 


1 fowl (3 t° 4 pounds) 
1 quart water 

1 tablespoon salt 

2 carrots 


1 cup diced celery 
1 onion 
1 cup barley 
i/£ teaspoon paprika 


(1 teaspoon thyme) 


Have the butcher cut fowl as for fricassee. Put on water 

hours. Stir occasionally. Then remove the fowl and. le 
Scrape off all the meat iron the bones andJhther^c ^ ^ 
in i/ 4 .inch pieces or grmd in ^ 

potatoes and Img°»: orJ'”^’ oil 7owns°omemore. 
V"r In "ord^ry loal tin and iet harden. Cut 
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^-inch slices. Brown delicately in butter (or fat) and serve 
with lingon or cranberry jelly. Serves 8 . 

variation. Instead of buying a fresh fowl for this dish, use 
leftover roasted chicken or turkey. Cook the carcass as 
above and then add 2 to 3 cups of cubed or ground turkey 
or chicken. 


Min Kaningryta 
(My Rabbit Dish) 

Rabbit meat tastes very much like turkey, but there is 
less bother with bones. 


1 rabbit (4 to 4i/£ pounds) 

1 quart milk 

3 to 4 tablespoons butter (or 
other fat) 

1 tablespoon salt 


Rabbit liver 


1 teaspoon paprika 
1 to 2 cups stock (use chicken 
broth) 

y 2 cup whisky 
l cup cream 


Have the butcher cut rabbit in serving pieces. Soak them 
in milk 18 to 20 hours. Then set oven at 450°. Wipe the 
meat. Dot with butter (or other fat) and brown evenly all 
around. Reduce oven to 350°. Season with salt and paprika 
and bake 1to 2 hours, or until very tender, basting oc¬ 
casionally with the stock. Just before serving remove from 
oven. Pour whisky over the meat and light it. This firing 
process will help to glaze the meat and add inspiration and 
zest to the gravy. Remove meat to serving platter. Mash 
the raw liver with cream and add it to the pan juice. Place 
pan in oven for a few seconds to heat but not to boil. Taste 
sauce for additional flavor before pouring it over the meat. 

This is, of course, a very handsome dish and worthy of 
special decoration. Have potato flowers (page 128) ready 
and filled with green peas, to place around the platter. Or 
glazed parsnips and pearl onions, or plenty of greens and 
wee radishes tied into bouquets. Serves 8 . 
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variations. The gravy can, of course, be made accqrdi g 
to general rules. This pan juice makes a very uscious con¬ 
coction. Or, if you wish to simplify the proccdm e, th ch 
the pan juice as is with 2 to 3 teaspoons potato 6o»d»- 
solved in cold water. Bring back to a quick boil before 
pouring it over the meat. 


Kanin in Vin 

(Rabbit in Wine) 


This recipe has made many a gourmet ecstatic. 


I rabbit (3 to 4 pounds) 
i/ 2 cup flour 

1 teaspoon salt 

i/ 6 teaspoon pepper 

2 onions 

4 to 5 tablespoons butter (or 
other fat) 


l/, cup water 
1 to 2 cups white wine 

1 bay leaf 

teaspoon thyme) 
i/o pound mushrooms 
3 tablespoons tomato paste 


Have the butcher cut 'the rabbit in serving pieces. 
Dredge them in flour and seasoning by placing them in 
paper bag and shaking them vigorously, Then peel and 
mince the onions. Melt butter (or other fat) in large fry¬ 
ing pan and brown the meat gently together with the on¬ 
ion. Remove to kettle. Whisk out frying pan with water. 
Pour it over meat and add wine and bay leaf (thyme). 
Cover and cook until meat is tender (ll/ 2 to 2 hours). In 
the meantime trim and chop mushrooms coarsely. Saut6 
them 4 to 6 minutes in a little butter (or fat). When meat 
is ready remove it to serving platter. Combine pan juice 
with mushrooms and tomato paste. Taste carefully for ad- 
ditional flavor before pouring this sauce over the meat It 
you wish a thicker sauce, add 2 teaspoons potato flour dis¬ 
solved in cold water and bring it to a quick boil before 
pouring it over the meat. It is a staunch dish of distinctly 

virile quality. 



V egetable cookery in Sweden has undergone die same 
drastic transformation as elsewhere in the modem 
world during the last decade or two. The Swedes also 

use pressure cookers and frozen foods, albeit on a more 
limited scale than we do. They, too, have become vitamin¬ 
conscious and nutritiously aware like the rest of us, and- 
have their vegetarian clubs, fads, and followers. The stand¬ 
ard vegetable on the smorgasbord, however, is still sliced 
cucumber subtly pickled to a sweet-sour perfection. And 
a Swede would hardly consider a meal worth the name 
' without potatoes. As for the rest, they use cream sauces to 
a much larger extent than the Americans, due to the natu¬ 
ral scarcity of fresh greens on, account of the short summers. 
,The modern transportation system is changing this, how¬ 
ever, and these days fresh fruits and vegetables are being 
marketed the year around, although in no great abun¬ 
dance as yet. 

This collection of recipes presents the standard Swedish 
vegetables as they have been prepared since the beginning 
of culinary history. They are particularly well adapted to 
the smorgasbord type of entertaining as most of them can 
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be prepared ahead of time and therefore put no additional 
burden upon die busy hostess when dinnertime approaches. 
Very much in evidence here, too, is the inherent Swedish 
flak for garnish, be it ever so simple. Somehow it does he p 
to make cooking die fun it really iSl 

Potato Flowers 

It seems quite appropriate that we should bepn this 
chapter with the lowly potato, which with a little lab 
and thought is transformed into a dung of beauty and joy. 

8 medium poutoes J mustard 

(Salt, nutmeg, horse-radisli) 

2 tablespoons butter (or other 
fat) 

Peel and boil the potatoes in salted water until done. 
Drain well and put back on heat for a few seconds, un¬ 
covered to let steam escape. Mash with fork or po a 
masher. Add butter, beaten egg, and mustard. Taste f 
flavor and add seasoning according to your own palate 
Whip with fork to creamy consistency. Make pastry tub 
by shaping sheet of paper to a cone. Fasten with pm. Trim 
point to 34 -inch diameter, Notch the edge like a saw. 
Grease a baking sheet. Place potato pancakes i / 3 inch thick 
STu iudJin diameter ou the sheet. Flute the rest o 
the potatoes around the edges of these cakes. Set aside u 
dirinertime. Then set oven at 375° and brown them 1 - 

cately golden (30 to 35 minutes). Fill centers with buttere 
peas or green beans. If it is more convenient, brown the 
at the time of preparation and reheat them at dinnertime. 

Serves 8. 

Lemon Potatoes 

This is a typical potato concoction for the 
Tiny new .pring potatoes are ideally sized for thn purpose. 
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During the rest of the year we must peel and cut old potatoes 
to about that same size—a 1 -inch cube approximately. 

U/ 2 quarts raw potatoes (or 2 tablespoons butter 
cubes) 4 to 5 teaspoons lemon juice 

Garnish: 1 tablespoon chopped parsley 

Peel and boil the potatoes in salted water (1 teaspoon 
salt to 1 quart water). When tender, remove from fire. 
Drain. Shake over heat to let steam escape. Add butter and 
lemon juice. Shake gently so each potato or cube will be 
flavored. Sprinkle with chopped parsley. Serves 8 . 

Royal Potatoes 

This is the kind of dish that lends distinction to a great 
many epicurean habitats. 

8 to 10 medium potatoes (raw) \/ 8 teaspoon pepper 
Y % cup grated cheese 3 eggs 

1 teaspoon salt 2 cups milk 

Set oven at 375°. Grease deep baking dish. Peel and slice 
the potatoes very thin (i/ 8 inch). Arrange layers of potatoes 
in the prepared dish, sprinkling each one with cheese and 
seasoning. Then beat the eggs slightly. Add milk to them 
and then pour this custard over the potatoes. Bake 45 to 
50 minutes. Serves 8 . 

variation. Instead of slicing the potatoes shoestring them. 
In the baking process these thin slivers become almost 
transparent. 


Party Potatoes 


6 to 8 medium potatoes (raw) 
2 tablespoons butter (or other 
fat) 

2 tablespoons flour 
2 cups milk 


1 teaspoon salt 
i/ 8 teaspoon pepper 
1 tablespoon prepared horse¬ 
radish 
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Set oven at 350°. Peel and shoestring the potatoes. Pile 
them into greased baking dish 9 by 3 inches. Prepare the 
sauce by melting butter, adding flour, and stirring we 
while heating thoroughly before adding the milk gradu¬ 
ally. Keep on stirring to avoid lumps. Add seasoning to 
taste. Pour this sauce over the potatoes. Dot with butter on 
top if you wish. Bake 45 minutes, or until the potatoes are 

done. Serves 8. 


Carrot-almond Ring 

A picturesque dish. 

2 bunches carrots 2 tablespoons flour 

i/„ cup almonds 14 CU P mllk , 

2 tablespoons butter Vt teaspoon salt 

4 eggs 

Scrape carrots and boil until tender. Mash with fork or 
potato masher. Two bunches render about 2 cups ol 
mashed carrots. Blanch almonds by covering with water, 
bringing to a boil, draining and rinsing with cold water. 
Pinch off the skins. Chop or grate to consistency of rice. 
Melt butter in kettle. Add flour and heat thoroughly be¬ 
fore adding the milk gradually. Stir briskly to avoid lumps 
Simmer 5 minutes. Add the mashed carrots, almonds, and 
seasoning. Taste for additional flavor. Add the egg yo s 
and blend well. Put back on low heat and let thicken 4 to 

5 minutes. Remove and cool. 

Set oven at 350° one hour before serving time. Place 
container with water in oven in preparation for baking this 
ring. Grease 9- by 3-incli ring mold generously. Whip the 
egg whites stiff and fold them into carrot mixture Pour 
into the mold. Place in waterbath and bake 50 to 60 min¬ 
utes, or until firm. Let stand a couple of seconds before 
turning out on platter. Fill center with buttered green 
vegetables of your own choice. A few slices of tomatoes 
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around the ring with a sprig or two of parsley will com¬ 
plete the dish both in color harmony and nutritive require¬ 
ments. Serves 8 . 


Carrots au Gratin 


This is a simplified version of the preceding recipe. 


2 

2 

2 


bunches carrots 
tablespoons butter (or other 
fat) 

tablespoons flour 


1 cup milk 
1/2 teaspoon salt 
Dash of paprika 
1 teaspoon grated onion 


3 eggs 


Scrape, quarter, and boil carrots until tender. Mash and 
put through sieve. Make sauce by melting butter, adding 
flour, and heating thoroughly before adding milk grad¬ 
ually, beating briskly all the while to avoid lumps. Add 
carrots. Season to taste. Let mixture simmer 5 minutes. 
Remove from fire and add egg yolks one at a time, blend¬ 
ing thoroughly after each addition. Return to heat 4 to 5 
minutes and let thicken without boiling. Cool. 

Set oven at 350° an hour before serving time. Grease a 
9- by 3-inch baking dish. Whip the egg whites and fold 
them into the carrot mixture. Pour into baking dish and 
bake 50 to 60 minutes or until risen well and delicately 
brown on top. (This may be baked in a ring mold, but in 
that case it is best to reduce the milk contents by \/ 2 cup 
and bake in waterbath.) Serves 8 . 


Candied Carrots 

Carrots cooked this way are a magnificent addition to 
any vegetable platter, or as a border around meat. They 
look luscious and taste better still. 

12 to 16 carrots (depending 3 tablespoons butter 
on size) 6 tablespoons brown sugar 

y 2 teaspoon salt 
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These carrots are really nicest when tender, young, and 
small enough to cook whole. If you happen to get the large 
size, however, halve them lengthwise anti proceed as if they 
were whole. 

Scrape the carrots and parboil them in salted water. 
Before they are completely done, remove from tire and 
drain. Melt butter in kettle. Add salt and brown sugar and 
let that dissol ve, too, before adding the carrots. Simmer on 
low heat and shake occasionally, so that each carrot will 
be coated with this glaze. The beauty of this dish is that it 
can be prepared ahead of time and then gently reheated m 
time for dinner. Serves 8. 

Mashed Carrots and Turnips 
With Swedish meat balls or salt pork this dish is tradi¬ 
tional. 

2 bunches carrots Vz CU P brown sugar 

1 medium yellow turnip V& teaspoon salt 

2 tablespoons butter (or other Dash of pepper 
fat) 

Scrape and quarter carrots. Scrape and cube turnip to 
half the size of carrots. Boil separately in salted water until 
tender. (If you have a pressure cooker, cook the turnips 

first. Then add carrots and cook them together.) Drain. 
Rub through sieve. Add the sugar, butter (or other fat), 
and seasoning. You may add i/ 2 cup of heavy cream. Gar¬ 
nish with parsley and serve hot. Serves 8. 

Carrots and Turnips in Cream Sauce 

The very word turnip recalls an incident during World 
War I, when the Swedish diet consisted largely of turnips 
and very little else. We were a group of twelve students 
eating at the same boarding house and all of us were starv- 
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Ing for fats and sweets, as does everyone who subsists on 
limited rations. At the sight of the one little dish of mashed 
turnips which constituted our dinner for that particular 
day one of the youths burst into tears: “Oh Lord, I could 
eat a carload of that!” This is a delicious dish. 


2 cups cubed turnips 

2 cups cubed carrots 

3 tablespoons butter (or other 
fat) 

3 tablespoons flour 
U/ 2 cups stock (use cube and 
carrot liquid) 


1/2 cup cream 
2 egg yolks 

1 tablespoon lemon juice 
1/2 teaspoon salt 
% teaspoon pepper 
(Dash cayenne pepper) 
(Dash ginger) 


Scrape and cube turnip in !y£-inch pieces. Prepare car¬ 
rots in similar fashion. Cook separately until tender. (With 
a pressure cooker, epok turnips first. Remove and keep 
hot. Then cook carrots.) Save liquid from carrots and dis¬ 
solve bouillon cube in it. Drain vegetables and keep hot 
on serving dish. Make sauce by melting butter, adding 
flour, and heating 1 J 101 oughly. Stir briskly while adding 
stock. Season. Simmer 8 to 10 minutes. Stir yolks with 
cream. Pour some of the hot sauce over this mixture. 
Blend well. Pour back in kettle and allow the sauce to 
thicken on low heat 4 to 5 minutes, but do not let it boil 
again lest it curdle. Pour sauce over the vegetables. Gar¬ 
nish with chopped parsley. Serves 8 . 


Turnip Custard 

This simple concoction can be made with squash if you 
prefer it. In that case, however, the potatoes should be 
eliminated. This dish is a delightful substitute for potatoes 
with any meat, especially pork dishes. It goes well with 
the meat casseroles which would be baking simultaneously. 
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1 medium turnip 

2 or 3 medium potatoes 
1 teaspoon salt 

y s teaspoon cayenne pepper 
y teaspoon paprika 
4 to 6 drops Worcestershire 
sauce 


i/ 3 cup butter (or bacon fat 
with the bacon fried crisp 
and crumbled up) 

3 eggs 

4 tablespoons milk 


Peel and cube turnip in one-inch pieces. Peel and halve 
poutoes. Boil until tender. The turnips will require. more 
dme so put them on hrst and after 10 minutes add the 
potatoes. Drain. Mash with potato masher or put throug 
sieve. Season well. (Four to five cups mashed squash would 
fill the same purpose.) Add butter (or bacon wi* at) 
while still warm. Beat egg yolks with the mitt 
that in too. Put back on heat and let thicken, without 
boiling, 4 to 5 minutes. Remove from heat and cook One 
hour before serving, set oven at 375°. Grease a 9- by -m 
baking dish. Beat egg whites stiff and fold ^mto ™ ' 
tore. Heap ligtrtlf in baking dish and bake «> to. 5° mm 
u t e s, or until risen and delicately browned. Serves S. 


Carrots and Onions in Cream 

This is one of those old-fashioned dishes that require 
long cooking on low heat and should not be cooked by 
pressure. It has a subtle appeal in its simplicity and is ex¬ 
cellent on the smorgasbord. 

3 bunches carrots 

2 medium onions 

3 tablespoons butter 

3 /4 CU P cream (Preferably 

heavy) 

Scrape carrots and shred paper-thin lengthwise. Peel and 
shred onions. Melt butter on low heat. Add carrots and 
onions. Simmer slowly without burning. Add a tables poo 
of cream at a time whenever the kettle seems too dry. 


\/ % teaspoon salt 

Dash of cayenne pepper 

(2 teaspoons brown sugar) 


Vegetables 135 

Season. It will take all of one hour to cook the carrots this 
way, but when ready they have the appearance of light 
noodles and the very quintessence of carrot aroma. Serves 8. 

Beets Piquant 

This recipe is designed for summer and autumn use, 
when we pick our own beets or buy them fresh from 
someone else’s garden. They should be small and young 
and tender. These beets lend dash, flavor, and color to the 
smorgasbord. 

12 to 16 beets i/ 2 teaspoon salt 

3 tablespoons butter 1 teaspoon sugar 

2 tablespoons vinegar (or 1 teaspoon prepared mustard 
sherry) (2 tablespoons sauterne) 

Cook the beets until tender. Peel and arrange on serving 
dish. Melt butter. Add the various seasoning agents. Bring 
to a bubbling boil. Pour the sauce over the beets. Garnish 
with parsley and serve with meat or fish. Serves 8 . 

Stuffed Beets 

This dish is sensational on the smorgasbord . 

8 to 10 beets (large) 3 to 4 tablespoons butter 

i/ 2 cup rice 14 teaspoon salt 

1/2 cup almonds (1 tablespoon brown sugar) 

(Cayenne) 

Boil beets until tender. (Pressure cooking is excellent.) 
Peel. Cool. Boil rice in salted water (1 teaspoon to a quart 
of water) 20 minutes. Drain. Rinse under hot-water faucet. 
Dry on radiator or in low oven (200°) 10 to 15 minutes. 
Blanch and skin the almonds. Cover them with water, 
bring to a boil, drain, rinse with cold water, and pinch off 
the skins. Chop them quite fine or grate them to the size 
of rice. Then scoop out the beets, leaving a wall y inch 
thick. Shape the bottom to a flat surface so they will stand 
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firmly. Melt the butter. Add rice, almonds, and salt. Idavur 
with brown sugar if you like and A few grains ul 
pepper. Blend thoroughly and fill the beds. Place mi fite- 
proof platter or in shallow baking dish 1 to 2 inches apart. 


Sauce 


3 tablespoons butter (or other 
fat) 

4 tablespoons flour 
1 cup milk 

1 cup stock (use bouillon 
cube) 


2 teaspoons sugar (or brown 
sugar) 

1 to 2 tablespoons sauterne 
(or vinegar) 

14 teaspoon salt 
Dash cayenne pepper 


i/ z cup chopped beets 


Dissolve a bouillon cube in water, or vegetable stock, 
if you happen to have it. Melt butter. Add flour and beat 
thoroughly before adding milk and stock. Let simmer 3 or 
4 minutes before seasoning with sugar, sauterne (or vine¬ 
gar), salt, and pepper. The sauce ought to be subtly sweet- 
sour. While it simmers on low flame, mince \/ 2 cup of the 
scooped-out beets and add to tire sauce. All this can be 
done ahead of the dinner. When it comes time to serve, 
set the oven at 400°. Heat the stuffed beets thoroughly. 
Reheat the sauce and pour it all around the beets. A 
bouquet of parsley, water cress, or chicory somewhere on 
the border of the platter will add that last enhancing dash 
to a very handsome dish. Serves 8. 


Creamed Jerusalem Artichokes 

There seems to be something almost exotic about these 
queer tuberous roots with their subtle aroma and rare ap- 
pearance on menus. 

3 pounds Jerusalem arti- 2 cups water 

chokes, 1 tablespoon vinegar 

i/ 2 teaspoon salt 


Sauce 
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3 tablespoons butter (or other teaspoon salt 

fat) i/± teaspoon sugar 

4 tablespoons flour Dash pf pepper 

2 cups milk (2 egg yolks) 

1 teaspoon lemon juice (2 tablespoons heavy cream) 

Scrape the artichokes and cut them in more or less even 
one-inch cubes. Place in kettle to boil with water, vinegar, 
and salt until tender. It takes only 15 to 20 minutes. (We 
do not recommend pressure cooking artichokes.) Drain. 
Make cream sauce by melting the butter, adding flour, and 
heating thoroughly before adding the milk, stirring briskly 
to avoid lumps. Season and let simmer 4 to 5 minutes. For 
special occasions you may wish to enrich the sauce in both 
flavor and appearance by adding a couple of egg yolks. In 
that case stir the yolks well and blend with the cream. 
Pour a little of the hot sauce over this mixture. Then pour 
it back into the kettle and simmer 4 to 5 minutes without 
boiling. Fold in the artichokes gently. Sprinkle the top 
with chopped parsley. Serves 8. 


Artichokes with Parsnips 
This is a rather interesting vegetable combination. 


2 pounds Jerusalem arti¬ 
chokes 

3 large parsnips 

3 tablespoons butter (or other 
fat) 

3 tablespoons flour 
1 cup liquid (from parsnips) 


1 cup milk 
i/ 2 teaspoon salt 
Dash of paprika 
14 teaspoon sugar 
1 to 2 tablespoons bread 
crumbs 


Scrape the artichokes and cube in even sizes (34 inch). 
Place in kettle with 2 cups water, 1 teaspoon vinegar, and 
'Y% teaspoon salt. Boil until tender. (We do not recommend 
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pressure cooking as these tiny cubes would dissolve com¬ 
pletely.) Drain. Scrape parsnips and cut lengthwise in slices 
i/jj inch thick. Boil until tender in plain water. Drain 
and save 1 cup liquid. Arrange the parsnip slices side by 
side in shallow baking dish (the rectangular glass dishes 
are excellent for this purpose). Cube whatever parsnips are 
left and mix with the ’chokes. Place a small mound of this 
mixture on each parsnip. Then make a cream sauce by 
melting the butter (or other fat), adding flpur, and heat¬ 
ing thoroughly before adding the milk and the parsnip 
stock gradually, beating briskly to avoid lumps. Season. 
Simmer 4 to 5 minutes. Pour this sauce over and around 
the vegetables. Sprinkle with bread crumbs (which you 
might brown in a teaspoon of butter). One hour before 
dinnertime, set oven at 375°. Bake the dish 30 to 40 
minutes, or until the top is delicately brown and the sauce 
bubbling all the way through. Serves 8. 

Fried Parsnips 

It seems strange, indeed, to add sugar to this sweet 
vegetable, but the Swedes like them this way. I think you 
will too. 

4 to 6 parsnips 3 tablespoons butter (or other 

2 teaspoons salt f at ) 

1 tablespoon flour 1/2 cup brown sugar 

2 teaspoons cinnamon 

Scrape parsnips and slice lengthwise i/ s inch thick. 
Cover with water and boil until tender. Drain. Sprinkle 
with salt and dredge with flour. Brown in butter (or other 
fat). Arrange in baking dish. Sprinkle with brown sugar 
and cinnamon. Half an hour before serving, set oven at 
300°. Place dish in oven and heat 15 to 20 minutes, or 
until the sugar melts and the parsnips are heated through. 
Serves 8 . 
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Parsnips in Molasses 

8 to 10 parsnips 
1 tablespoon salt 
1 cup molasses 

This dish is really prettiest if you select the smaller-size 
parsnips and cook them whole until tender. If you use the 
larger ones, cut them in half lengthwise Drain. Sprinkle 
with salt. Bring molasses to a boil in frying pan. Add 
parsnips and cook until brown. They acquire an almost 
transparent hue. Serves 8. 

Onions in Casserole 

8 to 10 medium onions i/ 2 teaspoon salt 

Juice 1/2 lemon i/g teaspoon pepper 

Sauce 

3 tablespoons butter (or other 
fat) 

3 tablespoons flour 
1 cup milk 

1 cup Stock (use bouillon 
cube) 

Pour boiling water over onions and let them stand a 
couple of minutes. Then peel them under the cold-water 
faucet. Then place onions in a large quantity of boiling 
water. Let it more than cover the onions. Cook uncovered 
until tender. Drain. Place in baking dish. Sprinkle with 
lemon juice, salt, and pepper. Then prepare the cream 
sauce by melting butter (or fat), adding flour, blending to 
a smooth paste, and adding milk gradually, stirring briskly 
to avoid lumps. Add stock and season. Let simmer 4 to 5 
minutes. Pour this over the onions. Sprinkle with grated 
cheese, if you wish, and dot with butter. About one hour 
before dinner, set oven at 350° and bake the onions 30 to 


14 teaspoon salt 
t/g teaspoon pepper 
( 1/2 cup grated cheese) 
1 to 2 teaspoons butter 
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40 minutes, or until nicely browned on top and bubbling 
ill the way through. Serves 8. 

variations. The sauce can be varied by decreasing the 
amount of stock and substituting sherry (1 to 2 table¬ 
spoons). Add 1 teaspoon prepared horse-radish or 2 tea¬ 
spoons mustard. Some people like curry as a flavoring 
agent, but in that instance be sure of your guests’ likes and 
dislikes. 


Onions with Blue Cheese 

This is a variation of the above dish. It is very popular. 

8 to 10 medium onions 3 tablespoons Blue Cheese 

2 tablespoons butter (or other (ripe) 

fat) 14 teaspoon salt 

2 tablespoons flour Vi teaspoon sugar 

1}4 cups milk Dash cayenne pepper 

Pour boiling water over tlie onions and let stand a 
couple of minutes. Drain, Peel under cold-water faucet. 
Boil until tender in large quantity of water. It must cover 
die onions. Drain. Make a cream sauce by melting the 
butter, adding Hour, and heating, stirring to a smooth 
paste. Add milk gradually while stirring briskly to avoid 
lumps. Crumble the cheese and add together with season¬ 
ing. Taste for additional flavor. Add the onions and let 
simmer 4 to 5 minutes before serving. This dish can he 
reheated to great advantage. Serves 8. 

Onions Supreme 

Any onion concoction adds zest to meat dishes and is 
good with potatoes. 

4 large yellow onions 2 teaspoons sugar 

2 eggs Vi teaspoon salt 

i/ 2 cup bread crumbs 1 cup cream 

2 tablespoons butter (or other fat) 
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Peel and slice onions 1/3 inch thick. Beat eggs slightly. 
Dip the onion slices in egg, then in bread crumbs. Fry in 
hot butter (or fat) until nicely golden, Arrange in baking 
dish, Sprinkle each layer with salt and sugar. Whisk out 
die frying pan with cream and pour that over the onions. 
Dot with butter if you wish. Set oven at 375° one hour be¬ 
fore serving. Cover the dish and bake 40 to 50 minutes, 01 
until the onions are tender. Serves 8. 

Glazed Onions 

According to onion lovers, this is the dish I 

1 pounds onions 2 tablespoons brown sugar (or 

3 to 4 tablespoons butter (or 1 tablespoon molasses) 
other fat) teaspoon salt 

3 to 5 tablespoons stock (use bouillon cube) 

Flavorful shallots or wee pearl onions are really best for 
this purpose, but small red onions will do. Pour boiling 
water over them and let stand 1 to 2 minutes. Drain and 
peel under cold-water faucet. Dry on paper napkin for 30 
minutes. Now heat butter (or fat) in frying pan. Add onions. 
Spi inkle with sugar and salt (or distribute a thin dribble 
of molasses). Brown slowly on low flame and shake pan fre¬ 
quently to get an even glazing all oyer the onions. When 
they have acquired a warm maple color, it might be easier 
to remove them to a deeper kettle. Moisten the bottom with 
the stock. Cover the kettle and let the onions finish cooking 
on simmering heat. The whole cooking time, including the 
glazing, will fee 45 to 60 minutes. Serves 8. 

Spinach Ring 

It certainly is much easier cooking spinach these dgys, 
when it comes all cleaned and wrapped in cellophane, or 
else chopped in frozen packages, than il used to be when 
we had to soak and rinse ahd labor to eliminate the sand 
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and still it used to crop up and embarrass us with its 

gnashing grit! 


2 packages frozen spinach (or 
2 bags fresh) 

y 3 cup sauterne (or water with 
1 teaspoon lemon juice) 

3 to 4 tablespoons butter (or 
other fat) 


4 tablespoons flour 
1 cup liquid (from spinach) 
1/2 teaspoon salt 
1 tablespoon sugar 
1 teaspoon grated onion 
3 eggs 


We recommend pressure cooking for most green vege- 
tables. It saves time and vitamins besides helping to retain 
the green chlorophyll of the plants. Lacking a pressure 
cooker, however, boil the spinach in this small amount of 
liquid 4 or 5 minutes. Chop fine or put through meat 
grinder. (The frozen packages come chopped, but addi¬ 
tional shaving of the partially defrosted spinach helps.) 
Drain. Then make the sauce. Melt butter (or fat). Add 
flour and heat thoroughly to a golden paste before gradu¬ 
ally adding the liquid. Stir briskly to avoid lumps and let 
simmer 3 to 4 minutes before adding the spinach, which 
will dilute the sauce quite a bit. Season to please your 
palate. Remove from fire and blend in the egg yolks one 
at a time. Return to fire and let simmer another 4 or 5 
minutes without actually boiling. Cool. An hour before 
dinner set oven at 375° and place container with water to 
heat for the baking process. Grease a 9- by 3-inch ring 
mold. Beat the egg whites stiff and fold them into spinach 
mixture. Pour into prepared mold. Place in waterbath 
and bake 45 to 50 minutes, or until well risen and firm. 
Remove from oven and let stand just a few seconds. Then 
invert on platter and fill center with glazed onions (page 
141) or buttered carrot cubes. Serves 8. 


“Garden Party” 

(Spinach-Carrots-T omatoes) 

It is the arrangement as much as the ingredients in this 
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dish that we like. It is a spectacular affair with high vitamin 
content. 


packages frozen spinach (or 
two bags) 

tablespoons butter (or other 
fat) 

tablespoons flour 


1/2 cup sauterne (or water with 
1 teaspoon lemon juice) 

1 tablespoon sugar 
i/i teaspoon salt 
3 to 4 boiled carrots 


3 to 4 tomatoes (or whole cooked apricots) 


It is important to have the spinach as green as possible 
in order to simulate grass. Hence, we actually serve it un¬ 
cooked. Let the frozen spinach defrost slightly so that it 
is possible to shave the contents with a sharp knife to a 
very fine, pureed consistency. (If fresh spinach is used, 
grind it raw in the meatchopper.) Then make the sauce 
by melting the butter, adding flour, and stirring to a 
smooth paste while heating thoroughly before adding the 
sauterne (or substitute). Season and add the prepared 
spinach. Pour the mixture into a greased shallow baking 
dish and smooth it even. Cut the boiled carrots in 21/2- 
inch stubs and place 8 or 10 in the spinach. Half an hour 
before serving set oven at 400° and place the dish in the 
oven to heat through. Remove and cap each carrot with a 
thin slice of tomato or a whole, soaked or boiled apricot. 
Serves 8 . 


Curried Apples 

This dish lends color to the smorgasbord without sub¬ 
stantially increasing the calories. It is excellent with pork 
dishes of all kinds. 


8 to 10 apples 1 to 2 teaspoons curry 

to 1 cup brown sugar 4 tablespoons butter 

Set oven at 300°, Peel and core the apples, which ought 
to be of the hard and sour variety. Make a paste of the 
other ingredients. Suit your own palate in regard to the 
specific amount used of sugar and curry. Fill each apple 
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and place in deep baking dish with cover. Sprinkle wi 
ever there is left of the filling over the apples. Cover and 
bake 1 hour, or until the apples arc transparent, and be 
watchful that they do not mash. Baste occasionally with 
the juice in the dish. Serves 8. 

Sweet Potatoes with Almonds and Bananas 

We recommend this dish with veal or chicken. It lends 
fragrance to the dining room and satisfaction to the palate. 

4 to 6 medium sweet potatoes 1 cup brown sugar 
(or 4 cups mashed potatoes) Vs pound butter 
1 cup almonds V* teaspoon salt 

1 cup mashed bananas 1 teaspoon cinnamon 

Peel and boil the potatoes. Drain. Return to heat and 
let steam escape. Mash with fork or potato masher. Blanch 
and skin the almonds while the potatoes are cooking. 
Cover them with water. Bring to a boil. Drain. Rinse with 

told.water. Pinch off the skins. Chop or grate the almonds 
to the consistency of rice. Blend all the ingredients to ^a 
smooth mixture. Leave until dinnertime. Set oven at 400°. 
Grease a 9- by 3-inch baking dish. Reheat the mixture in 
kettle before pouring it into the baking dish. Bake 20 to 
30 minutes, or enough to finish the top with a light b 
hue. Serves 8. 


Creamed Avocado 

This is, indeed, a very special dish. In Sweden it is of 
comparatively recent vintage. They serve it in the center 
of a spinach or carrot ring, or else in tiny patty shells or 
the fancy vol-au-vent pyramid (see page 93). It is not a dish 
for ravenous youngsters, but rather something for dis¬ 
criminating epicures to approach as they would a bottle of 
rare wine. So we had better prepare only a small quantity 
and spoon it out with reverence and restraint. 
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2 cups mushrooms (14 pound) i/ s teaspoon salt 

3 tablespoons butter ' Dash paprika 

3 tablespoons flour 2 teaspoons brandy (or Ma- 

2 cups cream deirs.) 

1 avocado pear 

Peel and chop mushrooms rather coarsely. Saut£ gently 
in 1 tablespoon butter 4 to 5 minutes. Remove from pan. 
Melt rest of butter. Add flour and heat thoroughly to a 
smooth paste before adding cream gradually, stirring con¬ 
stantly to avoid lumps. Add mushrooms and season. Sim¬ 
mer 6 to 8 minutes and taste again for seasoning. This 
sauce should be stimulating, but very subtle, lest it kill 
the aroma of the pear. The avocado should be ripe but 
not mashy. Halve the fruit. Remove stone and peel. Cut 
or cube in approximately i/ 3 -inch pieces. Add to sauce and 
heat. Serve immediately. 

Tomato Surprise 

This is dur favorite recipe for stuffed tomatoes- 

8 medium tomatoes (or 4 large i/ 2 teaspoon salt 
ones cut in half) teaspoon pepper 

1 medium onion \/ A C up bread crumbs 

pound mushrooms Dash sugar 

3 tablespoons butter 2 eggs 

(Clove garlic) 

Set oven at 400°, Peel and mince onion. Saut£ in butter 
while you peel and chop mushrooms quite fine. Add them 
to onions. Scoop out the meat of the tomatoes leaving 
j4-inch walls. Keep the top cap with which to cover the 
tomatoes when they are filled. Mince and add the tomato 
meal to onion mixture and let it simmer 4 to 5 minutes. 
Remove from fire. Season. Add bread crumbs and the 
slightly beaten eggs. Heap lightly in each tomato. Top 
With the tomato cover. Place in baking dish and bake 30 
minutes or until brown and heated through. (If you wish 
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to include the garlic, rub frying pan with a clove before 
melting the butter. For stronger flavor let the garlic saute 
with the rest and remove it before filling the tomatoes.) 

Brown Beans 

Once upon a time when my parents went away my 
mother suggested that we cook brown beans to go with the 
meat balls she had prepared. So we filled a kettle with 
brown beans to satisfy the combined hunger of four 
youngsters and the beans cooked and swelled until every 
pan and kettle we had in the house was filled with beans. 
We had our fill, I am sure, and what became of the rest I 
no longer can recall. Swedish brown beans belong on the 
smorgasbord and with Christmas dinner and are an every¬ 
day meal as well. They are one of the staples in cottage 
and castle alike, and close kin to the American kidney 
bean, 

2 cups brown beans 1 teaspoon salt 

2 quarts water Vs CU P molasses 

l A CU P v i ne S ar 

Rinse the beans. Drain. Cover with 2 quarts water and 
soak overnight. When ready to cook them the next day, 
add the salt and cook until tender (2 to 3 hours). Just be¬ 
fore serving add vinegar and molasses. They are wonder¬ 
ful with pork chops, meat balls, sauteed kidneys; in fact, 
they are goodl 

Here is a much easier way of preparing them. Soak them 
overnight. Place in pressure cooker, using same water, 
and cook \/ 2 hour. Set oven at 350° in the meantime. Add 
molasses and vinegar to the beans. Pour mixture into cas¬ 
serole dish. Cover and bake them \/ 2 hour. They are really 
tender and juicy this way and it seems so much simp er# 
Serves 8 . 
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This combination we discovered one day by accident 
and we like to pass it on, tor it will give a lift to any busy 
hostess. 

^ shredded or grated j tablespoon lemon juice 

cabbage teaspoon sugar 

l very ripe bananas teaspoon salt 

Vt CII P mayonnaise (2 teaspoons horse-radish) 

Garnish: Parsley, chives, or grated radishes 

Shred the cabbage. Mash the bananas to a creamy pulp. 
Mix all the ingredients and taste for further seasoning. 
Arrange on green lettuce leaves on attractive dish and 
sprinkle top generously with chopped parsley or chives. 
The grated radishes look like a beautiful cover of pink 
dust on top. Serves 8 . 


Green Salad Mold 

For a busy housewife there is no better way of saving 
time in preparation for a party than making a green 
jellied salad. She will serve all the necessary vitamins with¬ 
out having to worry about leaving her guests while she adds 
last touches to a tossed salad, probably forgetting the 
main ingredients in the rush when everyone wants to help. 
This adequately solves the whole problem and besides it 
lends color to the smorgasbord . 


2 cups grated cabbage 

1 cup chopped spinach (use 

scissors) 

2 grated carrots 


1 cup minced celery 

2 bunches radishes, chopped 
(or 1 cup cranberries, 
chopped) 
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Aspic 

1 tablespoon salt 
2 cups water teaspoon sugar 

2 carr °f , 1 bay leaf 

Tops of celery tablespoon gelatine 

2 cloves 

Cook the aspic 80 to 40 minutes with all the in^edient. 

excent the gelatine, which you soak in i/ t cup co 
Z Z meantime. Then strain off and discard the vege¬ 
table, Measure 2 cups liquid and 

solve the gelatine in it. Set aside to cool. When about to 

™al prepare the other vegetables. Fold into the vege¬ 
table aspic Rinse mold and pour the mixture into tt. 
Chill 5 to 6 hours, or until following day. Fum out on 
platter and garnish with radishes, cut into rosebuds, 

Latoes cut in quarters. Serve with a > har P 
equal parts mayonnaise and sour cream. Season with lemon 

juice, pepper, and salt. Serves 8. 

Inlagda Rodbetor 

(Pickled Beets) 

Beets are about as much a part of the smorgasbord as 
herring They are used lavishly for decoration, but also 
as a standard complement to certain meat dlsh ^' a ™ 
course they are a prime ingredient m heiring s (P S 
24). The Swedes prefer their beeLs pickled in this very 

simple fashion. 

2 cans (No. 2) sliced beets 1*4 CU P S vine ^ 

2 cans ; 5 to 6 cloves (whole) 

s/ 4 cup sug p . nch q£ sak and pepper 

Make a brine of sugar vinegar and condiments and 
stir until the sugar melts. Pour this brine over the beets 
and let stand 6 to 7 hours before serving. Fresh, tendei 
be<ks are sweeter, of course, so by all means boil (pi ess me 


Vegetables 149 

cook) two bunches of those instead of the canned when¬ 
ever the opportunity presents itself. The nutritional value 
is about the same. 


Inlagda Gurkor 

(Pickled Cucumbers) 

The favorite vegetable on the smorgasbord is without 
doubt the delicately pickled fresh cucumber. Prepared this 
way cucumbers are completely digestible. 

2 to 3 cucumbers 1 to 1 ^ cups vinegar 

1 cup sugar Pinch of salt and pepper 

Garnish: 1 to 2 tablespoons finely chopped parsley 

Peel the cucumbers and groove them neatly with a 
silver fork. Slice thinly. Make a brine of sugar, vinegar, 
and condiments and stir until sugar melts. Pour it over 
the cucumbers and chill in refrigerator a couple of hours 
before serving. Then sprinkle generously with the parsley 
and serve crisp and cold. This is a succulent complement 
to fish and meat dishes, a refreshing ingredient in other 
green salads, and wonderful with just plain bread and 
butter. 






























"C M~ then it comes to the question of desserts, the 
\/\/swedes have always been known for the richness 
T T of their concoctions and the elaborate decorations 
with which they enhance their dishes in order to please 
their families and gratify their own artistic propensities. 
In the course of time this has produced some of the most 
delectable combinations of the standard products of then 
country, and with the addition of a few imported deli¬ 
cacies, Swedish hostesses can be proud of then culinary 
achievements. Not only do their desserts constitute a vital 
portion of the daily menu, but they have been ingeniously 
designed to pique the palate and please the eye all at the 

^HCTe^re some recipes which are particularly well suited 
to a smorgasbord, party on account of both their composi¬ 
tion and the time element involved in their preparation. 
It is important for the hostess to get this part of the niea 
off her mind the day before the party These are merely 
suggestions for you to elaborate and improve upon at 
infinitum. We leave it up to you, the hostess, to wave you 
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own magic wand over these dishes and thus add that last 
personal touch which renders individuality to your cookery. 

Apple Crunch 

Any kind of apple dessert is good at any time. It is safe 
to say that the Swedes serve more apples and apple com¬ 
binations than any other kind of dessert, both for family 
and party use. 

Here is a crunchy, delectable dish that can be prepared 
in advance and baked while the rest of the meal is in 
progress. Or else it does no harm to bake it the day before 
and reheat it for the party. Serve warm with whipped 
cream, custard, or your favorite ice cream. 

6 apples 

i/ 2 cup brown sugar 
1/2 cup granulated sugar 

Crust 

1 cup flour 1 cup oatmeal (any kind) 

1 cup brown sugar \/ % pound butter 

Set oven at 350°. Butter a 9- by 3-inch baking dish or 
the next size larger. Pare the apples and slice thin 
inch). Then sift and measure the flour. Blend the crust 
ingredients to a crumbly dough. Then arrange apples and 
crust in alternate layers, sprinkling the apples with the two 
kinds of sugar as indicated. Begin with the apples and 
finish the dish with a heavy (14 inch) coat of crust. Press 
the layers gently as you add them. Bake 60 minutes. 
Serves 8 . 


Astrid’s Apple Pudding 

A real treat I 

6 apples 
1/2 cup sugar 
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Batter 

14 pound butter 4 egg yolks 

1 cup sugar 1 cup bread crumbs 

2 teaspoons, almond extract 

Set oven at 350° and place pan with water in oven to 
heat. Butter a 9- by 3-inch baking dish. Peel and core the 
apples. Slice across l/ A inch thick and with the hole m the 
center. Prepare the bailer lay melting the butter. Stir while 
it cools. Add sugar and continue stirring until it is creamy 
and light. Add the yolks one at a time and blend well after 
each addition. Add bread crumbs and flavoring. The mix¬ 
ture will seem quite solid. Arrange alternate layers in 
baking dish of apples sprinkled with sugar and batter. As 
a matter of fact the batter should not quite cover the layers 
until heated during the baiting process. The top layer 
of batter should be about % inch thick and completely 
cover the apples. Arrange 2 or 3 slices of apples in the cen- 
ter for effect. Place in pan of water and bake 60 minutes. 
Serve warm with whipped cream. Serves 8. 


Glazed Apple Cake 


This is the kind of cake we used to make when we had 
a lot of cookie crumbs. In Sweden, where every other 
cookie contains almonds, there was nothing more to it. 
Here I usually make the same cake with bread crumbs and 
ground almonds. The result is the same. It is an excellent 
dessert and not too expensive. Unless you have quic - 
cooking apples on hand, it is better to use 3 cups of apple- 
sauce instead. 


6 lo 8 apples 
i/ 2 cup sugar 
$4 cup water 
1 cup almonds 

1 cup bread crumbs 


1/2 cup sugar 
3 eggs 

2 cups cream (preferably 
heavy) 


For the dish: i/ 2 cup granulated sugar 
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It is best to begin with the preparation of the baking 
dish. You will need a 9- by 3-inch tin without the center 
pillar. Butter the tin. Then caramelize the sugar in frying 
pan on medium heat until it is a brown sirup. When all 
smooth and liquidy, pour it into prepared dish. It does not 
stick very readily to the walls on account of the butter. Set 
oven at 375° and place large frying pan or other container 
with water in oven to be in readiness for the cake tin. Peel 
and slice apples l/j inch thick. Bring sugar and water to a 
boil and cook the apples until tender. Grind die unskinned 
almonds in meatchopper, or else cut each in 8 to 10 pieces. 
Mix with bread crumbs and sugar. Now make alternate 
layeis of this mixture and the apples (or applesauce). 
Bottom and top should be crumbs. Press each layer gently 
as you fill the dish. Beat eggs slightly. Add cream and pour 
tliis over the cake. Pierce here and there with a fork to let 
the custard penetrate. Place in prepared waterbath and 
bake 50 minutes. Turn out on serving dish immediately, 
but leave the tin on until completely cooled. Garnish with 
whipped cream all around. The caramel in the bottom will 
crack at a light tap bf the serving spoon. Serves 8. 

Apple Porcupines 

This is a handsome dish of inexpensive ingredients. 

8 a Pp!es to 1 cup sugar 

to 3 cups water 2 teaspoons lemon juice 

Garnish: 16 blanched almonds 

Sauce 

2 cups apricots 
]4 cup sugar 
1 cup heavy cream 

1 eel and core the apples. Bring water, sugar, and lemon 
jtuc e to a boil and drop the apples into this sirup as they 
read y* Cook until tender. Test with a toothpick and be 
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sure to remove them before they mash. Blanch the al¬ 
monds by covering them with water and bringing to a boi . 
Drain. Rinse in cold water. Pinch off the skins. Slice them 
lengthwise in neat slivers. Snxl each apple with these 

slivers to make it resemble a porcupine. 

Now for the sauce. Soak the apricots overnight m water 
to cover. Boil them until completely tender in the same 
water with the addition of $£ cup sugar or more d you 
wish. Mash to a smooth pulp. Pour this apricot pulp onto 
shallow platter. Arrange the apples in this sauce. Whip 
— place a fee spoonfuls 

serve the rest in a separate bowl. Or else blend tne wn FF 
cream with the mashed apricot before placing the apples 
on the platter. Serve with a few cookies of the l^tvantfy. 
such as Fairy Fritters (page 187) or Dicks But 
(page 200). 

variations. Substitute pears for apples and a vanilla cus¬ 
tard for the apricots. Or place peaches in a bed of apple¬ 
sauce with dabs of whipped cream around and few 
maraschino cherries for color effect. 

Dutch Apple Pie 

Here is a dessert well worth trying. 


Pastry Shell 

1 cup flour 
1 tablespoon sugar 
\/ % teaspoon salt 


14 pound butter (or other 
shortening) 


Filling 

4 to 5 apples 
\/± cup brown sugar 
1 egg yolk 


l/c, cup sugar 

cup flour (sifted) 
i/ 9 cup cream 

egg y t_J-L.IV /A A 

Set oven at 300°. Select a 9- or 10-inch pie tin of the ur 
dinary type. Sift flour and measure. Mix with sugar a 
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salt on a board. Cut the butter (or shortening) in small 
pieces and work it all together to a smooth dough. You can 
add a tablespoon of ice water or one egg yolk if you like, 
but this crust, as is, is excellent with this filling. Roll the 
dough and line the tin. Peel and slice the apples thin (i/£ 
inch). Sprinkle with brown sugar. Then blend yolk and 
sugar. Add sifted flour and cream alternately. Ladle the 
batter over the apples. It will not cover the dish but it 
does add a touch of distinction to this favorite stand-by 
among desserts. Bake 60 minutes. Serves 8. 


Apple Custard Meringue 


Here is a very handsome dish. As the name indicates, the 
preparation is divided in three parts: The apple pie, the 
custard, and the meringue. It seems only sensible to use 
a deeper than ordinary pie tin for this elaborate affair. 
The square glass dishes are very effective for this purpose. 
They come in different sizes. Use the 6- by 10- by 2-inch 
size or the one next larger. 


1 cup flour 
1 tablespoon sugar 
i/ s teaspoon salt 
i/£ pound butter (or other 
shortening) 


5 cups sliced apples 
1/2 cup sugar 
1 teaspoon cinnamon 
(1 teaspoon nutmeg) 


Custard 

2 cups milk 

3 egg yolks 

2 tablespoons sugar 


2 tablespoons potato flour (or 
cornstarch) 


Meringue 


3 egg whites 
6 tablespoons sugar 


Set oven at 375°. Sift flour and measure it. Mix flour, 
i, and salt on table. Add butter (or shortening) cut up 
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in small pieces. Work it into a smooth dough. Roll out and 
line the baking dish. Peel and slice the apples. Pour the 
slices into dish. Sprinkle with sugar and cinnamon (nut¬ 
meg). Bake one hour. Cool completely. 

While pie is baking prepare the custard. Place bottom 
pan of double boiler widr one inch of water on fire and 
bring water to a boil. Reduce heat to low. Scald the milk. 

In top of double boiler mix yolks, sugar, and potato flour 
(cornstarch). Blend well. Gradually add the hot mi k win e 
beating briskly. Place over simmering water and keep on 
beating while the mixture thickens. When it has the con¬ 
sistency of whipped cream, remove from five and keep on 
beating while it cools. Let it get completely cold before 
pouring it over die apples, in order to avoid the watery 

residue so prevalent in dishes of this type. 

Set oven at 350° and prepare the elaborate meringue 
part This type of meringue is really nicest when a itt e 
chewy in the center. To achieve this wonderment in gas¬ 
tronomy it is important to whip the whites stiff by t em- 
selves and then add the sugar all at once. For a dry, crime y 
meringue the sugar is added gradually during the whip¬ 
ping The whites whip more quickly if they arc of room 
temperature than if they come directly from the refrigera¬ 
tor Choose a shallow dish and a wire whisk for yom labor. 
A fork will do the trick, but it takes a little longer. Beat 
the eggs 8 to 10 minutes, or until they are stiff and dry and 
hold their shape. Then fold in the sugar with a lew deft 
strokes. Arrange on top of the apple cUstard and brown la 
to 20 minutes, depending upon your taste. Serves 8. 

Baked Apples with Butterscotch Sauce 

This dessert is so simple it seems almost superfluous to- 
include the recipe. Still, it may serve as a reminder to some 
apple devotees who may have forgotten this com matio 
It is delicious and a very effective-looking dish. 
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8 Co 10 apples y 2 CU p j am or jelly 

]4 CU P almonds (or other (14 cup sugar) 
nutmeaLs) 


Sauce 

1 cup cream y cup molasses 

1 cup sugar 2 tablespoons butter 

1 teaspoon vanilla 


Set oven at 350°. Butter baking dish large enough to 
hold apples side by side without squeezing. Pare and core 
apples. Blanch almonds by covering with water and bring¬ 
ing to a boil. Remove from fire immediately. Drain. Rinse 
with cold water and pinch off skins. Chop each almond in 
5 or 6 pieces. Mix with favorite jam or jelly. Add sugar only 
in case a tart jam is used. Fill apple centers with almond 
mixture and bake until tender. Test with toothpick occa¬ 
sionally. When it goes through the apples easily, the baking 
is done. In the meantime prepare sauce by mixing cream, 
sugar, and molasses in saucepan. Cook gently 5 minutes. 
Remove from fire. Cool slightly before adding soft butter. 
When completely cooled add vanilla extract. The sauce 
thickens as it cools. 

Pour the sauce over the apples just before serving. It will 
have almost a glazing effect. For additional primp, sprinkle 
the apples with shredded coconut or slivers of toasted al¬ 
monds. Serve with some light, dainty cookies. 



Meringue Wreaths with Fruit 

This dessert is always dainty. It can be made as fanciful 
as you wish. Apply your own private magic and see what 
happens. Make the wreath or wreaths first. 

4 e SS whites Dash salt (less than i/ 8 

9 tablespoons sugar teaspoon) 

1/2 teaspoon lemon extract 
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In this dessert you want a very dry meringue and there¬ 
fore it is important to add the sugar gradually as you beat 
the whites. Have the egg whites at room temperature to 
make your labor easier. Use a shallow mixing bowl and 
a wire whisk to insure success. If you happen to have an 
electric eggbeater just follow the given chait. Beiore either 
of these more or less standard utensils had seen the light 
of day, a fork was used lor the same purpose and it is still 
a useful, although not a very efficient, tool. 

Set oven at 250°. Butter a baking sheet generously and 
dust with flour. Make an outline on the sheet for your 
wreaths or wreath. Unless you have a pastry bag, make a 
paper cone. Fasten it with a pin. Trim the point to a circle 
x/ 4 inch in diameter. Notch it like the teeth of a saw. 1 hen 
measure your sugar. Have salt and flavoring handy. Beat 
the egg whites to a froth. Add a dash of salt. Continue beat¬ 
ing briskly while adding the sugar a teaspoon at a time. 
Keep on beating 12 to 15 minutes, or until mixture holds 
its shape firmly. Add extract. Pour the airy mixture into 
the cone. Fold over flap. Squeeze mixture through the 
point, where it emerges like a fluted ribbon. Curlicue it in 
rings as you follow tire outlines on the baking sheet, or 
shape rosebuds, placing them close together. Dry in oven 
until light and baked. The small wreaths will bake in 45 
minutes, whereas one large wreath will require GO to 70 
minutes, depending upon the height of the product. When 
done to your liking shut off heat and open oven door. Let 
cool slowly in oven. Remove to serving platter. 

Fruit Garnish 

10 apples (or pears) 1 cup sugar 

3 cups water Vz CU P P ort; wine 

(Red vegetable coloring) 

Pare and core the apples. (Just pare the pears and leave 
the stems on.) Bring water, sugar, and wine to a boil. Add 
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fruit and let simmer until tender but not mushy. Pears may 
take as long as an hour, whereas the apples will be done in 
15 to 20 minutes. Test by pushing toothpick through each 
fruit. Remove the fruit and let the sirup in which it has 
cooked boil down to about half. Add a wee touch of vege¬ 
table color if you want to enhance the effect further. Pour 
this sirup over the fruit and cool. When ready to serve, 
drain fruit and arrange around the wreath. Fill the center 
with whipped cream, or any kind of ice cream you like. Or 
you might want to have the fruit coated with chocolate. 
In that case eliminate both wine and coloring. Just boil 
the fruit in sugar and water. Cool and drain. Melt 5 or 6 
ounces of block chocolate over hot water. Dip the fruit and 
twirl around until each piece of fruit is completely coated. 
For additional appeal have almond slivers ready and stud 
each apple or pear with these before the chocolate has had 
a chance to harden. At Christmas time it is fun making 
bright red apples for this meringue combination and filling 
the center with whipped cream tinted green. 

1 he individual wreaths can be served with a single apple 
or pear in the center and a dab of whipped cream on top, 
with a maraschino cherry for good measure. Or place the 
fruit on a bed of whipped cream in the centers of the 
wreaths. Another suggestion would be to fill the center 
with cooked apricots or prunes. Half a canned peach is al¬ 
ways attractive in this arrangement, as it resembles an egg 
in a nest. 

Fruit with Melba Sauce 

This dessert is equally good with apples, pears, or 
peaches. And the beauty of it is that it can be prepared a 
couple of days in advance of your party. The serving can be 
vaiied ad infinitum by different varieties of cookies as com¬ 
plements to the dish. 
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3 cups water 
1 cup sugar 

Filling 


i/ z cup claret or port wine 
8 to 10 apples 
1 cup red jelly or jam 


1 cup almonds 
1 cup confectioner’s sugar 
1 to 2 teaspoons water 


Bring water, sugar, and wine to a boil. Peel and core the 
apples and drop them in the sirup as you get them ready. 
Cook until tender enough to push a toothpick through. Be 
careful not to let them mash. When done to your liking 
remove from kettle. Add jam or jelly to sirup and let sim¬ 
mer another 30 minutes without cover. In the meantime 
prepare the filling. Cover almonds with water and bring 
to a boil, but do not let them cook lest they acquire a 
woody quality. Drain. Rinse with cold water and pinch off 
the skins. Grind in almond grinder, or else in meatchop¬ 
per once. Add the confectioner’s sugar and grind twice 
more. By that time the almonds will have an oily con¬ 
sistency. Then pound the mixture in a mortar or work it in 
a deep dish with a wooden spoon while adding the water 
drop by drop. When the mixture is smooth and pliable, 
shape little sausages with your fingers and fill the apples 
with them. Arrange in attractive serving howl and when 
sirup has cooled a little pour it over the fruit. Chill in re¬ 
frigerator at least 2 hours. Serve with whipped cream and 
some light, fancy cookies. 


Pears with Melba Sauce 

See recipe above. Pears are a little more expensive but 
also a bit more elaborate. Pare 8 to 10 of even size but do 
not core them. Leave the stems on. Make the same sirup 
and proceed as for apples. Make wee little balls of the 
almond paste and distribute more or less as a garnish among 
the fruit. Serve with whipped cream and cookies. (banned 
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pears may also be used to great advantage. Drain the fruit 
and fill the cavity of each piece with almond paste. Then 
put two halves together to form a complete pear. Bring the 
fruit sirup to a boil. Add wine, jelly, and jam and let sim¬ 
mer 10 to 15 minutes. Remove and cool before pouring it 
over the fruit. 


Fruits in Almond Cream 

Make the almond cream and then use whatever fruit is 

available. Enhance the dish with fancy cookies or clusters 
of grapes. Even nonedible blight berries or large, green 
leaves are effective on a dish of this type. And remember, 
it is prepared a day or two in advance of your party and 
you know exactly how luscious it is and how pretty it is 
going to look. It gives the hostess a magnificent feeling of 
assurance to have this piece of culinary perfection in store 
for her guests. 

l/g cup almonds cup sugar 

2 cups milk 2 tablespoons potato flour (or 

3 egg yolks cornstarch) 

1 cup heavy cream 

Blanch the almonds by covering them with water and 
bringing them to a boil. Drain. Rinse with cold water and 
dicn pinch off the skins. Chop each one in 6 to 8 pieces. 
Ill ing the milk to a boil. Add the almonds and let them 
simmer on low heat 30 minutes in order to draw out all 
the flavor. There is no need of boiling. Place bottom pan 
double boiler on heat with one inch of water. In top 
part mix egg yolks and sugar. Beat to foamy consistency. 
Add potato flour (or cornstarch) and continue beating,, 
while gradually adding the almond milk. Place over hot 
water and let simmer under constant beating until it thick¬ 
ens. it win foam considerably, so be sure the container is. 
ai £ e en ough. When it has the consistency of whipped 
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cream, remove from lieai and cool while beating fre¬ 
quently. Before serving time, whip the cream and fold it 
into this almond composition. Add additional almond ex¬ 
tract if you so desire. Pour out on shallow serving dish or 
platter. Drain your apples, pears, peaches, or whatever 
fruit you are serviug. Arrange prettily in this cream. 
Sprinkle with chocolate chips or toasted almond slivers if 
you wish. It is a wonderful dessert at all times and for all 
types of guests. Serves 8. 

Flaming Pears 

If you are serving a predominantly cold smorgasbord, it 
is most appropriate to serve these eerily flaming fruits for 
dessert. They are simple to prepare. 

3 cups water l A CU P Brandy 

1 to li/ 2 cups sugar Va cup benedictine (or 

8 to 10 pears Curasao) 

cup almonds 

Bring the water and sugar to a boiling sirup. Pare the 
pears, leaving the stems on. Drop them in the kettle one 
by one, as they are ready. The sugar, content seems high, 
but it is rather essential that the pears be sweet in this in¬ 
stance. Boil until tender. Test with a toothpick. In the 
meantime blanch and skin the almonds. Cover them with 
water. Bring to a boil. Drain. Rinse with cold water, and 
the skins can be easily pinched off. Quarter them length¬ 
wise. As each pear is done, stud it quite generously with 
the almond slivers. Let sirup boil down to about half by 
letting it cook uncovered. By that time it is quite duck. 
Pour it over the pears and set aside until the day of the 
party. Half an hour before serving time set oven at 400°. 
Reheat the pears and arrange on fireproof platter Pour the 
hot sirup over them. Leave in oven 5 to 10 minutes to 
make sure both platter and contents are thoroughly heated. 
Heat the combined liqueurs lightly in covered kettle. Bring 
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platter to table. Pour die liqueurs over the fruit and light 
u with a match. The fragrance is divine and die taste sheer 
ambrosia. Serve with plain or whipped cream and some 
dainty cookies or cake* 

Baked Bananas 

It is amazing how rarely we consider this rich fruit when 
we are contemplating a tasty dessert that will please every¬ 
one. Here is a very simple one, equally good hot or cold. 

10 to 12 bananas i/ 2 to i cup Swedish punch 

Y* CU P Water (or rum or Curasao) 

cup sugar 

Set oven at 325°. Butter shallow baking dish. The rec¬ 
tangular opes are very appropriate for this purpose, but 
use whatever kind you have. Peel and halve bananas length¬ 
wise. Arrange in tight rows in baking dish. Pour enough 
water over the bananas to moisten the bottom and add the 
rest later as a basting agent while they bake. Sprinkle with 
sugar. Bake one hour, or until the bananas have acquired 
a golden, transparent hue, basting occasionally with water 
to keep pan barely moist. Pour the liqueur over them and 
leave them another 15 to 20 minutes. Serve warm with 
oream, either plain or whipped. If you serve this dish cold, 
it enhances the dessert enormously if you press whipped 
cream through a decorator in a fluted design all around. 
Make your own pastry press by shaping a paper cone of a 
s leet of paper. Fasten with pin. Trim off the point to sA- 
mch diameter. Notch the edge. Fill with whipped cream 
and squeeze it through, allowing your own fancy free rein 
regarding the design. It is a wonderful dessert either way. 

Coated Bananas 

These bananas are superb and from a cook’s point of 
view very simple. 
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1/2 pound butter Small egg 

3 tablespoons sugar 2 cups flour 

Pinch salt 4 to 5 bananas 

Cream butter and sugar until light and porous. Add a 
dash (less than l/g teaspoon) of salt and blend in the whole 
egg. Gradually work in the sifted flour, keeping out 2 
tablespoons for the rolling process. Knead lightly on board. 
Leave in refrigerator a couple of hours to harden. 

Set oven at 375° and butter the baking sheet. Peel and 
halve bananas across. Divide the dough in 8 or 10 pieces 
depending upon the number of bananas. Use the leftover 
flour and roll each piece large enough to coat the bananas 
completely. Wrap around bananas and press the edges 
together firmly. Twist each end into a small knot. Place 
on baking sheet and bake 45 minutes, or until delicately 
golden. Serve warm with whipped cream. 

Banana Eclairs 

variation. Proceed exactly as above and then brush each 
banana with a chocolate glaze before serving. And even 
that can be elaborated upon by sprinkling the finished 
products with shredded coconut or almond slivers—which¬ 
ever you happen to have handy. 

Glaze 

2 tablespoons butter 
2 cups confectioner's sugar 
2 tablespoons hot water or 
coffee 

It is best to make this glaze in a double boiler, although 
not imperative. By leaving the frosting over hot water a 
little while (12 to 15 minutes) one can eliminate that raw 
flavor which is always noticeable in uncooked frostings. In 
the top of the double boiler mix 1 cup confectioner’s sugar 
with the soft, although not melted, butter. Cream well. 


2 tablespoons cocoa 
(1 teaspoon vanilla extract) 
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Add your choice of liquid and the cocoa. When this is a 
smooth mixture, work in the rest of the sugar (add vanilla). 
Leave it over the hot water until your bananas are baked. 
Then stir briskly while the glaze cools to room tempera- 
tuic. Spread each pastry with an even coating. 

Edna’s Rhubarb Dessert 

There is nothing quite as delicate as young pink rhu- 
barb. 

2 cups rhubarb 
1 cup water 
1 cup sugar 

Batter 

U/ 4 cups flour 2 tablespoons butter 

2 teaspoons baking powder 1 egg 
V* teaspoon salt i/ 2 cup m ii k 

1 cup sugar i/ 2 teaspoon vanilla 

Prepare the rhubarb first. Rinse the stalks, but leave the 
tender pink skin of the very young rhubarb on. If it is 
later in the summer, it is best to peel the stalks. Cube i/ 3 - 
inch pieces. Put water on to boil. Add sugar and melt. Set 
oven at 375°. Butter a 9- by 3-inch baking dish. Sift flour. 
Measure and resift it with baking powder and salt. Blend 
sugar and butter well. Add well-beaten egg. Add flour 
and milk alternately. Blend well. Add vanilla. Pour bat¬ 
ter into prepared dish. Cover with the rhubarb. Pour the 
hot sirup (of water and sugar) over the rhubarb. Bake 45 
minutes. Serves 8. 

Almond-caramel Mousse 

Everybody loves this creamy dessert and it can be as at¬ 
tractive as your imagination will make it. Here are some 
suggestions: First let us make a plain mold of the mousse 
and decorate the platter around it with colored apples or 
pears, if we have them handy. If not, canned half peaches 
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and some maraschino cherries are good. Or small mounds 
of cooked prunes or apricots. Lacking all these, a sprig of 
evergreen or bittersweet will flick a magic wand over this 
dessert. 

li/ 2 cups almonds 1 cup granulated sugar 

1 tablespoon plain gelatine CU P boiling water 

i/ 4 cup water 2 cups heavy cream 

1 teaspoon vanilla 

Blanch and skin the almonds by covering them with 
water and bringing them to a boil. Then drain and rinse 
with cold water and pinch off the skins. It is rather im¬ 
portant to have the almonds brittle in this dessert. Chop 
them quite coarsely, each in 5 or 6 pieces, and let them 
dry on radiator or in slow oven (200°) for half an hour. 
Then soak the gelatine in \/± cup cold water. Bring i/ 2 CU P 
of water to a boil in kettle while you melt the sugar in a 
frying pan and stir it as it turns to a brown sirup. Add boil¬ 
ing water a few drops at a time and keep on stirring until 
it is all smooth and liquidy. Remove from fire and let 
stand 2 to 3 minutes before adding the gelatine. Blend well. 
Cool. When mixture begins to congeal, whip the cream 
and fold it in, together with the almonds and vanilla. 
Rinse a 9- by 3-inch fluted mold with cold water and pour 
the mixture into it. Chill in refrigerator, at least 2 hours, 
or else until the following day. Turn out on platter and 
decorate as indicated above. Serve with whipped cream if 
you wish, although it is rich enough as is. Serves 8 . 

variation. This almond-caramel mousse is an ideal in¬ 
gredient in a charlotte russe, so let us make a jelly roll to 
go with it. 

Jelly Roll 

3 tablespoons flour 
2 tablespoons potato flour 
1 teaspoon baking powder 


2 eggs 

6 tablespoons sugar 
1 teaspoon vanilla extract 
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Filling 

1 cup red jelly or jam 

Set oven at 400°. Grease a 10- by 15- by 1-inch baking 
sheet. Line with waxed paper and grease that, too. Sift and 
measure the flour and potato flour. Resift them together 
and with the baking powder. Break eggs into a fairly large 
bowl. Beat them briskly while adding sugar gradually. 
Keep on beating until thick and foamy in substance and 
light in color. Add vanilla and then fold in the flour mix¬ 
ture. Spread on prepared sheet and bake 10 to 12 minutes. 
In the meantime prepare your jelly or jam. Either ought to 
be pliable and smooth. The jelly should be softened over 
heat. As soon as the cake is done invert it on sugared paper. 
Spread with filling and roll immediately. 

When the jelly roll is completely cooled cut l/g-inch 
slices and line a plain mold with them. A 9- by 3-inch mold 
with or without a center pillar is excellent, but use what¬ 
ever equipment is available. Make a solid floor and wall of 
these slices and then pour the mousse into it. Chill 2 to 3 
hours, or leave until the .following day. 

Turn out on platter and arrange additional jelly-roll 
slices around the mold. 

Burgundy Foam 

For something lighter than a zephyr’s kiss on a June eve 
we recommend this. 

Grated peel of one lemon 'S 2 tablespoons red jelly (cur- 
1 cup Burgundy rant or cranberry, for 

i /2 cup sugar instance) 

4 egg yolks 

Place bottom pan of double boiler on heat with one inch 
of water and bring to a boil. Reduce heat. Grate the lemon 
peel right into the top of the double boiler. Add Bur¬ 
gundy, sugar, jelly, and egg yolks and blend well before 
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placing over the simmering water. Be sure the cooker is 
deep enough, for this mixture will increase voluminously 
in the process of cooking. Beat vigorously while the foam 
thickens to the consistency of whipped cream. Remove 
from fire and keep on beating while it cools. Then pour 
into sherbet glasses and leave in refrigerator 4 or 5 hours 
until ready to serve. As an accompaniment we recommend 
butter combs (page 199) or some glazed pastries (page 203). 
Serves 8. 

variation. This Foam would serve ideally as the center part 
of the meringue wreath (page 157). It is colorful and light. 
In that case the egg whites would also be put to excellent 
use. 

Butterscotch Cream 

This is a great favorite among dessert lovers. The prepa¬ 
ration of it falls into two parts: The caramelization of the 
sugar and the cooking of the cream. 

1/2 cup nutmeats 
1 cup granulated sugar 

Chop the nuts rather coarsely to about the size of barley 
or small peas. Then melt sugar in frying pan and brown 
it to molasses color. When all smooth and liquidy, add the 
nutmeats. Then pour the mixture into a greased pie tin or 
a similar container and let it harden, which it does in¬ 
stantly. Cover with waxed paper and crush with a ham¬ 
mer or some other heavy object. It splinters readily. Re¬ 
move 4 or 5 even slivers for decorative purposes and crush 
the rest to the consistency of rice. Some of it will be com¬ 
pletely pulverized in the process. Set aside. 


Cream 

1 tablespoon gelatine 
cup cold water 
1 cup milk 
4 egg yolks 


y 3 cup sugar 
li/ 2 cups heavy cream 
2 tablespoons rum (or 1 tea¬ 
spoon vanilla) 
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Use double boiler in this procedure. Place the bottom 
pan on heat with one inch of water and bring to a boil. Re¬ 
duce heat. Soak gelatine in the cold water. Scald the milk. 
Add gelatine and let it dissolve. In top of double boiler 
blend egg yolks and sugar and beat the mixture to a po¬ 
rous consistency. Add the hot milk gradually and continue 
beating. Place over simmering water and continue beating 
vigorously while it thickens. When the mixture has reached 
the consistency of whipped cream remove from heat and 
continue beating while it cools. When quite cold, but be¬ 
fore congealing, whip the heavy cream and fold it in, to¬ 
gether with the rum (or vanilla) and crushed caramel. Pour 
the cream into a dainty, deep bowl. Place in refrigerator 
for 2 to 3 hours to harden. Decorate the top with the long 
slivers of caramel and a few attractive dots of some red 
jelly, or halved cherries. The purple plums of autumn are 
always distinctive for this purpose. Serves 8. 

variation. If you wish a mold hard enough to be turned 
out on a platter add 1 teaspoon gelatine to the above 
quantity and proceed as above. Rinse fluted 9- by 3-inch 
jelly mold with cold water. Pour the prepared concoction 
into this and chili in refrigerator 2 to 3 hours. Unmold 
and decorate with fruits of your own selection. 

Charlotte Russe 

Here is a different way of serving a molded butterscotch 
cream (page 168). The name of this dessert, although 
French in origin, has been adopted by Scandinavians and 
Anglo-Saxons alike. It is really only in the methods of 
serving we differ a wee bit. The Swedes use a jelly roll, 
while in America we resort to lady fingers. And even the 
jelly roll can be varied to blend harmoniously with die 
general color scheme of the cream. For the butterscotch 
we like a chocolate roll with whipped cream and here is a 


































'he Smorgasbord Cookbook 

recommend with great 


170 1 

truly feather-light product which we 
pride. 

3 large eggs 
i/ 3 cup sugar 

Set oven at 425 


Dash salt 

3 tablespoons cocoa 

at 425°. Butter a 10- by 15- by 1-inch baking 
sheet. Line with waxed paper and butter that also. Sepa¬ 
rate the eggs, Beat the whites stiff enough to stand in fii m 
peaks. Then heat the yolks vigorously, gradually adding 
the sugar. When mixture is thick in consistency and almost 
lemon-colored, add salt and fold in the cocoa. Then fold 
in the whites with a few deep strokes. Spread evenly on pre¬ 
pared baking sheet. This combination is apt to increase in 
height rather titan in width. Bake 8 to 10 minutes. Test 
with toothpick. When it comes out perfectly dry, the cake 
is done. Remove from oven and invert immediately on 
sugared paper. Remove waxed paper and let cool. Whip a 
cup of heavy cream and spread evenly over the cake. Roll 
it lengthwise. 

Select a plain 9- by 3-inch mold with or without center 
pillar. Cut roll in l/ a -indi slices and cover bottom and walls 
of mold completely with these. Pour the congealing butter¬ 
scotch cream into the mold. Chill in refrigerator 2 to 3 
hours. Turn out on platter and arrange additional choco¬ 
late-roll slices around it. Serve with whipped cream fla- 
vored with peppermint. Serves 8. 


Charlotte Russe II 

(Coffee Cream) 

This is another version of the preceding dessert. 


Jelly Roll 

3 4 cup cake flour 
1 teaspoon baking powder 
3 eggs 


34 cup sugar 
1 teaspoon lemon extract 
1 cup jam or jelly 
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Set oven at 425°. lhuter a 10- by 15- by 1-inch baking 
sheet. Line with waxed paper and butter that, too Sift 
hour. Measure and resift it with baking powder. Break 
t e eggs in good-sized bowl and beat vigorously while add¬ 
ing sugar gradually. Keep on beating until thick and po¬ 
rous. Then add extract and blend in the flour. Mix well. 
Pour into prepared sheet and spread evenly. Bake 5 to 8 
minutes. During this time you will have a chance to soften 
the jelly over hot water or to stir the jam to a soft, smooth 
consistency. When the cake is done invert immediately 

on sugared paper. Spread with the filling and roll length- 
wise. b 


Cream 


I cup strong coffee 
i/ 2 cup cream (or milk) 
1 tablespoon gelatine 


2 tablespoons cold water 

3 eggs 

i /2 cup sugar 


1 cup heavy cream 

Boil coffee and cream (milk) together 2 to 3 minutes. 
Soak gelatine in cold water and then dissolve in the coffee 
mixture. Place bottom pan of double boiler on heat with 
one inch of water and bring to a boil. Reduce heat. Sepa¬ 
rate the eggs. Place the yolks in top of double boiler with 
the sugar. Blend thoroughly and then add the coffee, while 
eating briskly. Place over simmering water and thicken 
while beating. When it has reached the consistency of 
whipped cream, remove from fire and continue to beat, 
although less vigorously, while it cools. Before it congeals 
fold m the stiffly beaten whites and the whipped cream 
And now we are ready for the mold. Select a 9- by 3-inch 
piam jelly mold with or without a center pillar. Line bot- 

ST an n !! deS (the pillar ’ to °) with Vs- in ch slices of the 
jedy roll. Pour the cream carefully into this mold. Place in 

refrigerator 2 to 3 hours to harden, or leave it until the 
next day. Unmold on attractive platter and arrange addi- 
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tional slices of the roll around it. A sprig of bright bellies 
enhances this dish. Bittersweet, for instance, in the late 
fall. Serve with whipped cream if you wish. Serves 8 . 

Christmas Mold 

Here is another variation especially conceived for your 
Christmas party. First make a jelly roll: 

3 tablespoons flour 2 eggs 

2 tablespoons potato flour 6 tablespoons sugar 

1 teaspoon baking powder 1 teaspoon lemon extract 

Set oven at 400°. Butter a 10- by 15- by 1-inch baking 
sheet. Line with waxed paper and butter that, too. Sift the 
two flours: Measure your requirements. Then sift them 
together and with the baking powder. Break the eggs in a 
good-sized bowl. Beat briskly, gradually adding the sugar 
a tablespoon at a time. When thick and porous add ex¬ 
tract and the flour mixture. Mix thoroughly. Spread on 
prepared sheet and bake 8 to 10 minutes. Test with a tooth¬ 
pick. Invert on sugared paper and let cool. Combine with 
frosting (see recipe below). 

Frosting for Christmas Mold 

\/% pound butter 2 teaspoons lemon extract 

2 cups confectioner’s sugar 3 tablespoons warm water 

Vegetable coloring in red and green 

Use soft but not melted butter. Place it in top of double 
boiler together with 1 cup confectioner s sugar. Blend to 
smooth consistency. Add water and extract and finally beat 
in the other cup of sugar. Leave it over simmering water 
12 to 15 minutes in order to eliminate the raw flavor so 
often present in uncooked frosting. Then remove it from 
the heat. Beat it vigorously while it cools. Divide in half. 
Color one part green, the other red. Cut the cake in two 
and spread one half with the red frosting, the other with 
the green. 
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Select a plain 9- by 3-inch mold with or without center 
pillar. Line with waxed paper. You may have to butter 
the dish here and there to make it stick. Measure to see 
what length slices you will require for the lining and then 
cut the cake accordingly, making each slice 34 inch wide, 
or wider if you like. Alternate green and red with the frost¬ 
ing against the walls and floor of the mold. You may have 
to butter here and there again to make the slices stay in 
place. This fanciful mold deserves a delicate mousse, so fill 
it with almond-caramel mousse (page 165) or butterscotch 
cream (page 168). Chill in refrigerator 2 to 3 hours at least, 
or leave it until the next day. Then unmold on platter. 
Decorate with roses of whipped cream, which are easy to 
make with a cake decorator if you happen to have one. 
Otherwise make your own by shaping a cone of a sheet of 
paper and fastening with a pin. Trim off the point to 
34 -inch diameter. Notch the edge like a saw. Squeeze the 
cream through this and shape the roses to suit your fancy. 
A sprig of green will add the last finishing touch to this 
festive creation. Serves 8. 

The Pink Lady 

Here is a simple but startling dessert exceedingly ap¬ 
propriate to a smorgasbord, party. It can safely be made a 
day or two in advance, which is all to the good for the 
harassed hostess who has a million other things on her 

mind. The ingredients are a good cake, a delicious filling 
and Cherry Jello. 

Cake 

1 cup flour 2 eggs 

l A teaspoon baking powder y 2 teaspoon vanilla or lemon 
^ ta blespoons boiling water extract 
94 c up sugar 

Set oven at 375°. For best effect use a plain 9- by 3-inch 
nng mold with a center pillar. Butter the mold well and 
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dust with flour. Sift the flour. Measure your cup and ie~ 
sift it with the baking powder. Put the water on to boil. 
Measure the sugar. Separate the eggs and beat the whites 
stiff. Pour the hot water over the yolks and beat briskly, 
gradually adding the sugar. Keep on beating until the mix¬ 
ture is thick and lemon-colored. Add extract. Fold in the 
whites with a couple of deep strokes. Add the flour and 
continue deep, easy folding motions until the dough is well 
blended. Take care, however, not to overdo this job, for it 
is rather essential to get the cake in the oven with moder¬ 
ate speed. Bake 40 minutes. Turn out on grille and cool 
while you go on with the filling and the Jello. First wash 
and wipe the cake tin and rinse with cold water in prepa¬ 
ration for the jelly mold. The cake has shrunk sufficiently 
in the baking process to leave a thin space all around for 
the jelly. Dissolve 2 packages of Cherry Jello in 4 cups of 
hot water. This will be a little more than you will need 
for the cake, but 3 cups is barely enough. Set aside to cool. 

Filling 

20 maraschino cherries (or % cup sugar 

other red berries) 2 eggs 

2 cups milk 1 teaspoon vanilla 

3 tablespoons flour (*4 CU P h eav y cream) 

Chop the cherries coarsely or quarter diem. Scald the 
milk. Place bottom part of double boiler on heat with one 
inch of water in die bottom. Bring to a boil. In top of 
double boiler mix flour and sugar. Add the hot milk 
gradually, blending to a smooth sauce. Beat the eggs in a 
bowl to a light froth. Pour over them \/ t cup of die hot 
sauce. Return diis mixture to double boiler and beat while 
the eggs thicken the sauce over the boiling water. Cool 
while beating now and then. Add vanilla and cherries. If 
you wish to add die cream, whip it stiff and fold it into the 
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sauce when it is completely cooled. I like to dissolve just 
a mere teaspoon of plain gelatine in the hot sauce, as it 
adds a certain firmness and a delightful texture to the fill¬ 
ing. When cake and filling are cold and the Jello about to 
congeal, pour about i/ 2 cup Jello in the mold and twirl it 
around until the entire bottom is covered. Add more, if 
necessary. Place in refrigerator to harden. Cut cake in three 
or four thin layers and rebuild it in tin with filling between 
the layers. The bottom of the cake goes in first. Now spoon 
the Jello all around the walls and the center pillar. It must 
be sufficiently congealed not to penetrate the cake and yet 
not hard enough to leave any empty spaces. Tap the mold 
a little against the board to eliminate vacuums. Chill in 
refrigerator 4 to 5 hours at least, or leave until following 
day. Dip mold for a couple of seconds in warm water and 
then turn out on a pretty platter. Garnish with clusters of 
green grapes and serve with whipped cream or custard 
sauce. Serves 8. 

If you are particularly anxious to please some epicurean 
friend you may enhance “The Pink Lady” further by 
moistening each cake layer except the bottom one with 
the following mixture: Bring i/ 2 cup of water to a boil. Add 
i/ 2 cup sugar and let simmer 5 to 6 minutes. Cool and add 
1/2 cup rum, benedictine, or Swedish punch. This combina¬ 
tion dessert will keep moist for several days. 

Variations of The Pink Lady 

Use same cake and fillings except the cherries. Sub¬ 
stitute chopped candied orange peel and in that case 
use Orange Jello. Garnish with purple grapes. Or use 
Lime Jello sometime. If you place some ripe purple plums 
in the bottom of the mold and let them become part of the 
bottom Jello, and then garnish the dish with a varied as¬ 
sortment of fall fruits, it is, indeed, a picture to remember. 
































176 The Smorgasbord, Cookbook 

Paul’s Cake 

Most men adore a moist cake with a rich filling. 

Cake 

2 tablespoons flour 3 eggs 

4 tablespoons potato flour 6 tablespoons sugar 
2 teaspoons baking powder 1 teaspoon vanilla extract 

Set oven at 300°. Butter a plain 9-inch cake tin very gen¬ 
erously and to the very top, for this cake rises considerably. 
Sift the flours and measure. Resift them together and with 
the baking powder. Break the eggs in a large bowl and beat 
vigorously, gradually adding the sugar a tablespoon at a 
time. Keep on beating 8 to 10 minutes, or until the mix¬ 
ture is thick and porous. Add the extract and blend in the 
flours. Pour batter into prepared tin and bake 40 minutes. 
This cake is very light and has a wonderful texture. It is 
particularly suitable for this type of dessert. 

Filling 

li/ 2 cups almonds S A cup sugar 

2 cups milk 3 eggs 

y 3 cup flour (Almond extract) 

Blanch and skin the almonds by covering them with 
water and bringing them to a boil. Drain and rinse with 
cold water. Pinch off the skins. Chop or grate the almonds 
to the size of rice. Scald the milk. Add almonds and let 
them draw in the hot milk for half an hour. There is no 
need of actual boiling. Place bottom pan of double boiler 
on heat with one inch of water and bring to a boil. Reduce 
the heat. In top of double boiler mix flour, sugar, and egg 
yolks. Beat briskly, gradually adding the almond milk. 
Place over simmering water and let thicken while beating 
constantly. When it has the consistency of whipped cream, 
remove from fire and beat frequently while cooling. Add 
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almond extract if you wish a stronger flavor. Whip 1 egg 
white stiff and add to the filling when it is cold. Cut the 
cake in 4 layers. Rebuild it with filling between the lay¬ 
ers. Also sprinkle each cake layer with a sirup made of 
cup Swedish punch (benedictine or Curasao) and i/, cup 
fruit sirup from canned peaches or pears. Lacking this juice 
boil 1/2 cup water and i/£ cup sugar 5 to 10 minutes and mix 
it with the liqueur. Port wine is suitable, too, although not 
as smooth as the liqueurs. 

The Swedes invariably like their cakes covered with 
whipped cream or at least lavishly decorated with it. 

Frosting for Paul’s Cake 

2 cups heavy cream 
4 or 5 canned peaches or pears 
3 tablespoons red jelly 

Whip the cream stiff. Make a paper cone of a sheet of 
typewriter paper: Fasten with a pin. Trim off point to i/ 2 - 
inch diameter. Notch the edge like the teeth of a saw. Fill 
with whipped cream and squeeze the thus fluted ribbon 
criss-cross over the cake. Fill the squares with slices of the 
fruit. Place a dainty dab of jelly at each intersection of the 
cream ribbon. Paint the walls with a coat of whipped cream 
by using a spatula. Arrange some slices of fruit around the 
platter. 


Lapp Tent 

The only stable ingredient in this elaborate creation is a 
flat cake and it must be a large one. All else vary according 
to larder, individual palate, and the occasion. The idea is 
to construct a tent of chocolate-covered cake and have the 
interior filled with ice cream, compotes of fruits, layers of 
jelly and whipped cream, or whatever your fancy may dic¬ 
tate. Here is the cake. 
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6 tablespoons cake flour ^ cup sugar 

4 tablespoons potato flour 4 eggs 

2 tablespoons baking powder 1 teaspoon vanilla extract 

Set oven at 400°. Butter a fairly large baking sheet, 11 
by 17 by 1 inch or even larger if your oven will permit. 
Line with waxed paper and butter that also. Dust with 
flour. Then sift the flours and measure. Sift them again to¬ 
gether and with the baking powder added. Break the eggs 
in a large bowl and beat them vigorously, gradually add¬ 
ing the sugar a tablespoon at a time. Continue beating un¬ 
til mixture is thick and porous. Add extract. Blend in the 
flours. Spread on prepared sheet. Bake 15 minutes. Test 
with a toothpick at that time. If it comes out clean the 
cake is done and in this instance it needs to be well done. 
Turn out on sugared paper and cool. 

Frosting for Lapp Tent 

i/ 8 pound butter 3 cups confectioner's sugar 

\/± teaspoon salt % cup coffee (or hot water) 

y 3 cup cocoa 

Mix soft, although not melted, butter, salt, 1 cup confec¬ 
tioner's sugar, coffee (or hot water) and cocoa in top of 
double boiler. Stir it to a smooth paste. Place over hot 
water and gradually beat in the rest of the sugar. Let the 
frosting simmer 12 to 15 minutes to eliminate the raw fla¬ 
vor always inherent in uncooked frosting. Remove from 
heat and beat it while it cools. Should it seem too thick 
just add some more coffee. Spread the whole surface of 
the cake and set it aside until you are ready for it. Then 
cut three identical triangles of the cake. This is most easily 
done by first cutting paper patterns and laying them on 
the cake. Drain whatever fruit you are serving—canned 
peaches and pears for instance. Then arrange the leftover 
corners of the cake in the center of the platter. Pile the 
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fi uit on top in a high mound. Stick a sprig of evergreen or 
birch, depending upon the season, right through the fruit. 
It will help to hold everything together and also serve as a 
pillar for the tent walls. Now arrange the cake triangles 
around the fruit so that it is completely covered. Seal the 
seams with some additional chocolate frosting if necessary. 
Dab some whipped cream somewhat casually around and 
over the tent to create the illusion of snow. Garnish with 
red berries, cherries, colored apples, or cut bananas 
in 2-inch stubs and top them with a whole cooked 
apricot, fig, or prune. They will look like gnomes in the 
snow. 

Butter Torte 

This dessert is as much a part of Swedish parties as 
coffee. The fillings may vary ad infinitum, but the basic 
cake is always the same. 

2 cups flour i tablespoon brandy 

5 tablespoons heavy cream i/ 2 pound butter 

Filling: li/ 2 cups heavy cream 


Sauce 

1 cup cream (heavy) 

1 cup sugar 
2 to 3 teaspoons cocoa 

Set oven at 400°. Sift and measure the flour. Make a 
dough of cream, brandy' flour, and half of the butter. 
Knead lightly on board. Roll out to square of i/ 3 -inch thick¬ 
ness. Dot with the rest of the butter and fold the dough 
!mm left to right and from right to left to form a rectangle. 
Twist the dough around with the seam away from you. Roll 
out to a square again. Repeat the folding and rolling three 
times. Then divide the dough in three parts. Roll each 
to a circle of i/^-inch thickness (or cut with crimper around 
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a plate to obtain even sizes). Bake the three cakes 15 to 20 
minutes, or until delicately golden. 

Just before serving, make the sauce by boiling the cream, 
sugar, and cocoa 5 to 6 minutes. Whip the \ \/% cups cream 
for the filling. (Flavor it with vanilla if you wish.) Place 
the butter cakes on top of each other with the whipped- 
cream filling between. Pour the warm sauce over the top 
and let it ripple down over the sides. Cut at the table. 

variations. Instead of the whipped cream use \/% cup 
cream (whipped) and 1 cup applesauce for the filling. Or 
1/2 cup cream with mashed berries. Or else use ice cream as 
a filling. It is excellent with hot butterscotch sauce. 

Chocolate Roll with Rum Filling 

This is a versatile concoction that can adapt itself to 
larders, seasons, and circumstances. The foundation is a 
dainty, very light roll without any flour. Then let your 
fancy dream up a filling. Whipped cream with various ber¬ 
ries or fruits is always a welcome finale to any meal. 

3 large eggs Dash of salt 

y 3 cup sugar 3 tablespoons cocoa 

Set oven at 425°. Butter a 10- by 15- by 1-inch baking 
sheet. Line with waxed paper and butter that, also. Sepa¬ 
rate the eggs. Beat the whites stiff enough to stand in firm 
peaks. Then beat the yolks briskly while gradually adding 
sugar and salt. When mixture is thick in consistency and 
almost lemon in color, fold in the cocoa and the beaten 
whites with a few deep strokes. Spread smoothly all over 
the prepared sheet, for this mixture increases in height 
rather than width during the baking. Bake 8 to 10 minutes. 
Test with a toothpick. When that comes out dry, remove 
cake from oven and invert immediately on sugared paper. 
Remove waxpaper and cool. 
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Filling 

1 cup hot milk 1 tablespoon potato flour 

1 teaspoon gelatine 2 egg yolks 

1 tablespoon cold water 3 to 4 tablespoons rum (or tea- 

2 to 3 tablespoons sugar spoon peppermint extract) 

1/2 cup heavy cream 

Scald the milk. Soak the gelatine in cold water. Place 
bottom part of double boiler on fire with one inch of water 
to heat. In top of double boiler mix sugar, flour, and egg 
yolks. Beat vigorously, adding the hot milk. Place over the 
boiling water and continue beating while mixture thick¬ 
ens. Add the gelatine and let it dissolve. Remove from 
heat and let cool completely. Whip the cream and fold it 
into the mixture together with the rum (or peppermint). 
Taste carefully for additional flavor before spreading it 
over the chocolate roll. Roll like a jelly roll. Chill in re¬ 
frigerator an hour or two before serving. 

Candied Apples 

These are nice to have on hand for eating purposes, or 
else for cake decorations. 

2 cups sugar 
1 cup water 
4 or 5 apples 

F Bring sugar and water to boiling point and let it sim¬ 

mer while you prepare the fruit. Pare the apples and cut 
in quarters. Then cut each quarter into thirds. Drop in 
sirup and cook until transparent. Cook only one apple at 
a time for they require attention. After each apple add \/± 
cup water. Place the pieces as they are ready on large plat¬ 
ter without piling them. Leave 24 hours. Roll each piece in 
sugar each of three consecutive days. 

variation. Pears may be candied in exactly the same way. 
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Beer Soup 

This is a strangely pungent sweet soup which is served 
in Sweden as a dessert. According to old-country custom, 
it is frequently the Good Friday dessert It is one of those 
dishes you either like very much or not at pt. The woody 
covering of cardamom seeds have a peculiarly pleasing 
aroma in this combination. 

2 quarts milk ]/ 2 CU P molasses 

\/ % cup flour M teaspoon ginger 

1 can beer or ale 10 to 12 whole cardamoms 

Rinse kettle in cold water to prevent milk from scorch¬ 
ing. Then pour into it 6 cups of milk and bring to a boil, 
stirring frequently. Blend the rest of the milk with the 
flour to a smooth, thin paste. Add this to the boiling milk, 
stirring briskly to avoid lumps. Reduce heat and let the 
soup simmer 10 minutes. In another pan bring beer, mo¬ 
lasses, and condiments to a boil. Combine the two mixtures 
while beating vigorously with an eggbeater. Taste for ad¬ 
ditional sweetness. Serve frothing in soup plates with gin- 
gersnaps as a complement. Serves 8 . 

Rice Porridge 

This dish is as much a part of the Christmas celebration 
in Sweden as the Christmas tree or Santa Claus (Jultom- 
ten) himself, In fairy stories we hear of steaming bowls of 
this porridge being placed in special corners for the gnomes 
that visit homes at Christmas. And the Swedish Christmas 
cards usually carry an abundance of pictured porridge far 
and wide over the world. There is very little variation in 
recipes for this dearly beloved dish, so fragrant and festive 
and satisfying. Love is the main ingredient. 
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2 cups rice 2 teaspoons salt 

2 cups water 2 tablespoons sugar 

2 tablespoons butter 3-inch cinnamon bark 

2 quarts milk 1 blanched whole almond 

Rinse the rice in hot water. Bring water to a boil. Pour 
in the rice and let it cook until the water is absorbed. In a 
large kettle, melt the butter. Add milk and bring to a boil, 
stirring occasionally to keep from scorching. Add salt, sugar, 
and cinnamon bark. When bubbling briskly add the 
softened rice and cook until rice is tender. (The old cook¬ 
books suggest that the porridge cook 2 to 3 hours, but we 
believe the rice is tender enough after 1 hour.) If the rice 
absorbs too much of the milk, add a little more. 

Pour the porridge into a large bowl. Bury the lone al¬ 
mond in its depth. Sprinkle top generously with sugar and 
ground cinnamon. Place a small dab (1 teaspoonful) of 
butter in the center. Bring the bowl to the table and serve 
the porridge in cereal bowls or soup plates with cold milk. 
Whoever gets the almond will marry during the ensuing 
year. As a relic from ancient times and their pagan rituals, 
it is the custom for each person to compose a rhyme before 
touching this cherished dish. 
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W hat IS more gratifying to a cook than to arrange 
an attractive platter of cookies, merely to surprise 
her family, or to treat a neighbor, or to serve as a 
complement to a fruit dessert at a buffet party? 

In Sweden, where the coffee pot is always on the stove,, 
cookies have become one of the staples on the pantry 
shelves and Swedish housewives have become inspired 
artists in the field of baking. There are always new shapes 
and flavors of cookies and cakes. With the sheer abundance 
of raw materials and gadgets we have in America, there is 
really no excuse for us not to equal our Swedish sisters in 
the field, though we must in that case be willing to devote 
time, effort, and imagination to our baking. 

Occasionally a very pleasant way to cope with our social 
obligations is to invite a group of friends and acquaintances- 
to coffee on a Sunday afternoon and serve it with a fair 
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sampling of our favorite cookies. People love to gather in¬ 
formally and it is easy on the hostess, light on the pocket- 
book, and usually enjoyed by everyone concerned. 

Here are some novel suggestions for your next party, 
tried and tested for your convenience. We have endeavored 
to include not only those proverbially rich butter cookies, 
but also a few less disastrous in calories. There are a few 
interesting new cake recipes and also a suggestion or two 
for simplified bread making which may prove helpful. We 
hope you will have as much fun making these foods as we 
have had in preparing this chapter. 

GADGETS 

Available in any gadget shop or household store are a 
number of tools which make baking easier and its prod¬ 
ucts more attractive. 

The Swedish sprits-spruta (cookie press), for instance, is 
obtainable in almost every hardware store. It comes com¬ 
plete with a dozen disks of various designs and directions 
for using them. 

The Swedes, as everyone knows, use a lot of almonds in 
their cooking and baking, and in order to cope with this 
condiment there are various graters and grinders on the 
market. Personally, I find the ordinary household meat¬ 
chopper very useful for this purpose. 

The mortar is another kitchen gadget of ancient and 
venerable vintage and an almost cultural distinction. It 
first saw the light of day behind some apothecary counter 
—where pills were rolled and powders manufactured. The 
first ones were probably made of wood. Then came the 
soapstone ones. And there were those formidable iron con¬ 
traptions with regular truncheons for pestles. Later came 
fancy glass mortars and today we can buy dainty vessels or 
cups made of bell metal, which reverberate and ring like 
church bells while we pound cardamom seeds or pepper- 
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corns and transform almonds to paste. A mortar is a con¬ 
venient gadget to have, but it is not an essential part of 
kitchen equipment. Condiments can be wrapped in wax- 
paper and pounded adequately with a hammer or a milk 
bottle. 

The crimper or pastry wheel is another kitchen tool of 
olden times. It is a jagged or notched wheel attached to a 
handle. It cuts dough without dragging, and about the 
only substitute for this implement is a cookie cutter. 

Rosette irons usually come as part of a patty-mold set 
and can be purchased at most gadget counters and house¬ 
hold stores. There are two designs: the waffle and the but¬ 
terfly, and both are bedazzling. 

Any Swedish housewife would most certainly have a 
dozen, or two, fluted pastry molds for her sand cookies. 
They come either in tin or copper. The latter have holes 
bored through a corner so they may hang on the wall, and 
it is a sight to behold a kitchen in a Swedish home with a 
number of these tiny molds, plus kettles, pitchers, casserole 
dishes, and molds of various sizes and patterns, all shining 
like mirrors. Copper is a source of great pride in the bosom 
of any housewife and the matter of polishing is merely a 
joyous and gratifying accompaniment to cooking. 

Peggy’s Almond Rolls 

A truly exquisite product of baking inspiration. A 
dainty, delicate cookie not too hard to make or expensive 
in ingredients. 

5 tablespoons flour l /i pound butter 

\/± teaspoon salt 1 cup brown sugar 

i/ 2 cup almonds (or pecans) 2 eggs 

1/2 teaspoon vanilla extract 

Set oven at 330°. Sift the flour and measure. Add salt. 
Chop almonds (or pecans) to the size of rice. Now cream 
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your butter and sugar until fluffy and soft. Add the beaten 
eggs and vanilla. Combine with flour mixture and add the 
almonds (or pecans). Drop by small coffee-spoonfuls on 
greased baking sheet, leaving about 5 inches between the 
cookies, because they spread paper-thin as they bake. Bake 
8 minutes, or until the edges begin to brown. Remove 
from oven and as soon as you can handle the cookies, roll 
each one around a pencil. This is a matter of seconds only 
and depends upon how cool your kitchen is. The cookies 
harden very quickly and you will have to work fast to have 
them rolled before they are too brittle. In case that hap¬ 
pens just put them back in the oven for a few seconds and 
they will soften up again so you can finish the job. If the 
roll seems to collapse, reroll it within a second or two, 
for you have handled the cookie too soon. This sounds 
much more complicated than it really is and, no matter 
what you do, there is nothing lost in the venture. When 
finished you will have a fascinating cookie to look at and a 
marvelous product with which to pique your palate. 60 
cookies. 


Fairy Fritters 

kor sheer beauty in design as well as complete satisfac¬ 
tion to a discriminating epicure these fragile dainties are 
difficult to beat. They are somewhat temperamental re¬ 
garding the oven temperature and change with the de¬ 
grees. When baked at 325° they acquire a most intricate, 
kicy sort of design. At 300° they appear drab and Rat. 
These cookies also spread tremendously, so allow at least 
5 to fi inches between them. 

14 cup molasses y 3 teaspoon salt 

14 pound butter i/, teaspoon ginger 

2 /z cup sugar i/, teaspoon cinnamon 

1 cup flour 
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Set the oven at 325°. Bring molasses to a boil. Add but¬ 
ter. Let it melt and then cool to room temperature. In the 
meantime measure your other ingredients. Sift and measure 
flour separately. When the molasses mixture has cooled, 
cream it thoroughly and then add sugar and spices. Last 
add the flour and you will have a pretty solid dough. Drop 
by half-teaspoonful on greased tin and bake 10 to 12 
minutes, or until the edges begin to brown. Remove from 
oven and leave a few seconds, until you can handle the 
cookies. Then bend each one over your finger or a small 
glass. They are very flimsy while hot and brittle when 
cold, so you will have only a few seconds during which you 
can shape them. If they harden before you have them all 
fashioned properly, return them to oven for a few seconds 
and they will soften so you can finish the job. These 
cookies may also be rolled around a pencil, but the design 
is far too attractive to be hidden thus. 75 cookies . 

Nougat Cookies 

“These are really terrificl” is the explosive and unre¬ 
served judgment of a young friend regarding these good¬ 
ies. These cookies have a pleasing chewy consistency, 

1/2 cup granulated sugar for i/ 2 cup sugar 
the nougat 1 egg yolk 

h /2 cups flour 2 teaspoons water 

14 pound butter (or other 
shortening) 

First prepare your nougat by placing granulated sugar 
in clean frying pan over medium heat and stirring while 
it melts and turns to liquid caramel. Butter a small, plain 
cake or pie tin and when the sirup is mahogany browm 
pour it into this prepared receptacle and let it harden, 
which it does instantly. Then crush or pulverize it in a 
mortar, or else place the nougat between waxed paper and 
hammer it to small pieces. It makes no difference what- 
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ever how even these pieces are as long as they are not too 
big to chew. 

Now set the oven at 375°. Sift and measure the flour. 
Cream butter and sugar to a whitish, fluffy consistency. 
Add yolk and water. Blend thoroughly. Add \/ % cup flour 
and then the crushed nougat. Add rest of flour. Knead 
lightly on board. Make roll of dough one inch in diameter 
and then slice l^-inch thick cookies. Place on greased bak¬ 
ing sheet about 3 inches apart and press down with fork, 
either once for elongated cookies or cross-wise for square 
ones. Bake 10 to 12 minutes. 50 cookies . 

Grandmother’s Wreaths 

This is an old-fashioned Swedish cookie that most Swedes 
remember from childhood parties with fondness and 
nostalgia. It is rich, satisfying, and not too expensive. 

ls A CU P S flour 1 cup sugar 

1 teaspoon baking powder i/ 2 cup heavy cream (sour is 
14 pound butter (or other fine) 

shortening) 1 teaspoon vanilla extract 

Sift flour. Measure and resift it with the baking powder. 
Cream butter and sugar to fluffy consistency. Whip the 
cream to a fluffy consistency, and add with the vanilla. 
Then gradually blend in the flour and finally knead the 
dough lightly on board. It will seem thin and is difficult to 
handle. Place in refrigerator a couple of hours. Then set 
the oven at 400°. Roll the dough in pencil-size strips 6 to 7 
inches long. Double each one. Twirl and then make circles 
approximately 3 inches around. Bake on greased sheets 12 
to 15 minutes, or until golden. 

If you happen to have a cookie press such as the one 
described in the introduction to this chapter, it makes 
your labor so much the easier. Use the disk with the little 
round hole. Push the dough through and cut the desired 
lengths. 80 cookies . 
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Dreams 

The Swedes must love this expression, for it covers so 
many kinds of cookies. The basic ingredients are die same, 
but the preparations differ a bit to suit the individual 
taste. Here we have 

Dark Dreams 

15 almonds Vz teaspoon baking powder 

14 pound butter Vs cup sugar 

1 cup flour 1 teaspoon vanilla extract 

Blanch the almonds. Place them in a kettle with enough 
water to cover. Bring them to a boil, but do not let them 
cook. Drain and rinse immediately with cold water. Then 
pinch off the skins with ease. Halve each almond length¬ 
wise and set aside until you are ready for them. Melt the 
butter in frying pan and let it brown on medium heat. Do 
not let it burn. A dark residue (salt) will settle on the 
bottom. When the butter has a warm mahogany color, 
pour it carefully into a mixing bowl and discard the resi¬ 
due. Cool to room temperature. Sift flour and measure. 
Resift it together with baking powder. Cream the cooled 
butter with sugar. Add vanilla and flour. Knead lightly on 
board and then place in refrigerator one hour to harden, 
for it is quite sandy in quality and difficult to handle. Set 
oven at 300°. Grease baking tin. Make roll of dough one 
inch in diameter. Cut off l^-inch pieces. Shape wee balls 
with palms of your hands. Place on baking sheet and press 
each center down with half an almond. Bake 25 to 30 min¬ 
utes. 30 cookies. 

Light Dreams 

i/ 4 pound butter 1/2 teaspoon baking powder 

1 cup flour Vs cup sugar 

1 teaspoon almond or lemon extract 
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Melt butter. Cool to room temperature. Sift flour and 
measure. Resift it with the baking powder. Cream cooled 
butter and sugar thoroughly until smooth and light yel¬ 
low. Add extract and flour. Knead lightly on board. The 
dough has a sandy texture and is difficult to handle. Place 
in refrigerator one hour. Set oven at 300°. Roll dough to 
one-inch diameter and cut off even slices i/ 3 to i/ 2 inch. 
Make tiny balls in palms of your hands and place on un¬ 
greased baking sheets l]/ 2 inches apart. Make slight dent 
on top of each one with finger tip. Bake 25 to 30 minutes, 
or until light golden in color. 35 to 40 cookies . 

variation. Instead of denting the cookies, press them 
down with a fork—either lengthwise or make criss-cross 
indentations. In that case place the cookies a little farther 
apart. 


* Birds’ Nests 

These cookies should be made small and dainty—just 
nibblesl 

1 cup almonds or pecans 14 cup brown sugar 

14 pound butter (or other 1 egg 
shortening) 1 cup flour (sifted) 

Set oven at 350°. Chop the pecans or unblanched al¬ 
monds quite coarse. Cream butter, shortening, and brown 
sugar. Add the egg yolk and stir until it is well blended. 
Add flour and knead lightly on board. Shape little chest¬ 
nut-size balls. Dip in stiffly beaten egg white and then in 
the almonds. Place on greased tin and press gently in the 
center. Bake about 10 minutes and then give each cookie 
another little tap to make the indentations stay put. It will 
take another 8 to 10 minutes to finish the baking. If you 
wish to enhance your cookie further, place half a cherry 
or some other berry in the center. 45 to 50 cookies . 
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Rosenmunnar 

(Red Lips) 

These are very similar to Birds’ Nests. 

14 pound butter 2 cups flour (sifted) 

1/2 cup sugar Red jelly or jam 

Set oven at 375°. Choose your favorite jam, preferably 
with whole berries, or a dark red jelly. Cream butter and 
sugar to a fluffy consistency. Add the flour. The dough is 
easy to handle. Shape little olive-sized balls anti press down 
the center, as you place them on the ungreased tin, Fill the 
center with Lhe jelly and bake 15 to 20 minutes, or until 
delicately golden around the edges. 6’5 to 75 cookies. 

Cinnamon Kisses 

1/2 cup almonds 1 tablespoon cinnamon 

2 egg whites CU P granulated sugar 

(1 teaspoon cocoa) 

Set the oven at 300° and grease your baking sheets gen¬ 
erously. Grind the unblanched almonds in meatchopper 
or chop to the size of rice. Whip the egg whites until, stiff 
enough to stand in peaks. Add almonds and cinnamon 
with a few deft strokes and combine the sugar in the same 
fashion. Drop by spoonfuls on prepared baking sheets and 
bake about 20 minutes, or until dry. For a change occa¬ 
sionally add 1 teaspoon cocoa to the batter with the cin¬ 
namon. 30 cookies . 

Edna’s Almond Kisses 

2 cups almonds 1 cup brown sugar 

2 egg whites 2 tablespoons flour (sifted) 

Set oven at 300° and grease the baking sheets gen¬ 
erously. Chop the unblanched almonds coarse, each in 
5 to 6 pieces. Whip the egg whites stiff enough to stand in 
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peaks. Add brown sugar, flour, and the almonds with a few 
strokes. Drop by spoon on prepared sheet and bake about 
30 minutes. 25 cookies . 


Coconut Oatmeal Cookies 


1/2 cup flour 

1/2 teaspoon baking powder 
1/2 teaspoon salt* 

1/2 teaspoon bicarbonate of 
soda 

1 cup shredded coconut 
1 cup quick-cooking oatmeal 


(1/2 cup chopped almonds) 
1 teaspoon vanilla 
1/2 cup sugar (white) 

1/2 cup sugar (brown) 

14 pound butter (or other 
shortening) 

1 egg 


Set the oven at 350° and grease the baking sheets. Sift 
the flour and then resift it with .the baking powder and 
salt. Dissolve the soda in a teaspoon of tepid water. Meas¬ 
ure the coconut, oatmeal (and almonds). Bring out the 
vanilla, so as not to forget it. Measure the two kinds of 
sugar. Soften butter with your hands and cream with the 
sugars to a fluffy mixture. Add the unbeaten egg. Blend 
well. Add flour with its contents and the dissolved soda 
and vanilla. Oatmeal, coconut (and almonds) are added 
last and by this time the dough seems pretty hard. The 
dough can be kneaded or not as you like. Shape little balls 
with your hands or drop by the spoon on greased cookie 
sheet about 3 inches apart for they will spread. Bake 10 to 
12 minutes. 75 cookies . 


Coconut Fingers 

Here is a dainty coconut cookie. 


14 cup almonds 
1 cup flour 

1 teaspoon baking powder 
14 teaspoon salt 
|4 pound butter (or other 
shortening) 

^2 cup sugar 


1 egg 

14 teaspoon vanilla 
14 teaspoon almond extract 
14 cup shredded coconut 
(1 cup confectioner’s sugar 
for decoration) 
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These cookies are so light in texture it seems almost best 
to blanch the almonds, although it is npt essential. Blanched 
or not they should be chopped fine or grated. Sift the 
flour. Measure and resift it with baking powder and salt. 
Soften the butter with your hands, then cream with sugar. 
Add the slightly beaten egg and the extracts. Then add 
the flour with its contents. Last blend in the almonds and 
the coconut. The dough will seem pretty flimsy. Place in the 
refrigerator for an hour to harden. Make finger-thick rolls 
of dough and cut cookies in li^-inch lengths. Set oven at 
375° and grease cookie sheets. Bake 18 to 20 minutes, or 
until they have acquired a golden hue. (Dip immediately 
in confectioner’s sugar.) 70 to 80 cookies. 

Rye Cookies 

Here is something new for recipe collectors and some¬ 
thing delicious to eat for whoever makes them. 

y s cup rye flour 1 teaspoon finely chopped 

% cup white flour candied orange peel or 

14 pound butter (or other grated rind of 1/2 orange 

shortening) V\ CU P brown sugar 

Set the oven at 400 9 . Sift and measure the two flours, 
but keep them separate. Chop the orange peel or else grate 
the rind of half an orange. Cream the butter (shortening) 
and sugar to a fluffy consistency. Add the flavoring and 
rye flour. Last knead in the white flour. This dough is easy 
to handle. Roll out on floured board with rolling pin 
about i/ s inch thick. Pierce with fork all over. Use a pastry 
wheel (crimper) to cut diamond-shaped cookies, or else use 
cookie cutter, in which case use a thimble, too, and make 
a hole in the center or off-center to form a diminutive 
hardtack. The number of cookies depends, of course, upon 
how large you cut them. 
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Fork Cookies 

This is one of the standard recipes for Swedish butter 
cookies. 

Vi cup flour 2 tablespoons sugar 

14 pound butter 1 egg yolk 

Garnish 

14 cup sugar 
1 tablespoon cinnamon 

Set the oven at 400°. Sift the flour and measure. Soften 
butter with your hand and cream with sugar until white 
and fluffy. Add the yolk and blend well. Add flour and 
shape balls about the size of an olive. It is easiest to get 
even-sized cookies if you make a roll of the dough one inch 
in diameter and then cut off equal slices i/ 2 inch thick. 
Roll the balls in sugar-cinnamon mixture. Place them on 
ungreased sheet and press criss-cross with fork until the 
cookies are y s inch thick. Bake about 10 minutes, or until 
delicately brown. For additional sweetness, you might dip 
them again in the sugar. 40 to 50 cookies. 

Spritsar 

Our old friend Mrs. Nilsson was a wonderful cook and 
her recipe read 1 pound butter, 1 pound flour, 1 cup 
sugar, 1 egg yolk, 5 cents worth of almonds. But that was a 
long time ago, when 5 cents bought something. There 
must be dozens of recipes for this purely Swedish affair 
,and they are all good. Here is an abbreviated version of 
Mrs. Nilsson’s recipe. 

iy 4 cups flour 1 egg yolk 

14 pound butter (or other i/ 2 teaspoon almond or 
shortening) vanilla extract 

K cup sugar 
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Set the oven at 375°. Sift and measure the flour. Cream 
sugar and butter to a fluffy consistency. Add the egg yolk 
and blend thoroughly. Add flavoring and flour. Knead 
lightly on board and then push dough through sprits- 
spruta, using the disk with the star design. Cut off desired 
lengths and shape rings or S’s. Bake 10 to 12 minutes. 70 
to 75 cookies . 


Astrid’s Party Pastries 

This is a real party cookie. There are two parts to the 
making: the pastry dough and the almond paste. It best 
to make the dough first and let it rest awhile before han¬ 
dling it. 

2 cups flour 14 cup sugar 

1/2 pound butter 1 egg 

Sift the flour and measure. Cream butter and sugar to a 
whitish, creamy consistency. Add the slightly beaten egg 
and the flour gradually. Knead on the board and put atyay 
in the refrigerator to harden. In the meantime make j:he 
almond paste: 

1 cup almonds 5 drops water 

^4 cup sugar 1 egg white 

Blanch the almonds by covering with water and bring¬ 
ing to a boil. Drain. Rinse with cold water and then pinch 
off the skins. Put through the meatchopper three times, 
for it is essential to press out all the oil possible for this 
paste. (If you lack a meatchopper, chop very, very fine and 
pound to a paste in a mortar or a bowl with a wooden 
spoon.) Then add the sugar, water, and the stiffly beaten 
egg white. Keep on working the mixture until it has a 
smooth, pliable consistency. Now set the oven at 375°. Cut 
the dough in half for convenience. Make a roll about one 
inch in diameter. Flatten with rolling pin and roll out to 
a long, narrow sheet of l/g- to i/£-inch thickness. Spread 
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with almond paste and roll tike a jelly roll. Cm slices 
about 1/2 inch thick. Place on well-greased baking sheets 
and bake 15 to 20 minutes, or until delicately golden. 90 
to 100 cookies. 


Berlin Wreaths 

This is a universal recipe which augments every collec¬ 
tion under one name or another. Here is my mother’s ver¬ 
sion: 

U A cups flour 1 ^ pound butter (or other 

1 hardboiled egg yolk shortening) 

l A CU P sugar 1 tablespoon brandy 

1 raw egg yolk 14 teaspoon salt 

Set oven at 4Q0 L \ Sift and measure the flour. Rub sugar 
and the hardboiled yolk to a soft mixture. Cream butter 
with the raw yolk. Then combine the two mixtures. Add a 
little of the flour before the brandy and salt. Then add the 
rest of the flour and knead on board until the dough is 
thoroughly blended. Roll dough to pencil thickness and 
size. Double each piece and twine before forming little 
circles. For further effect you may wish to dip each cookie 
in beaten egg white and sugar before baking, but they are 
really good as is. Bake 10 to 12 minutes. The sprits-spruta 
or a cookie press is handy for these cookies. Then you only 
have to push the dough through die plain, round design, 
cut your desired length, double, twist, and circle and you 
are ready for baking. 50 to 60 cookies . 

Browned Oatmeal Cookies 

These are simple to make and infinitely gratifying to 
serve. 

14 pound butter f < f/A' 1 e gg 

li/g cups oatmeal (any kind) 34 cup sugar 
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Set oven at 300° and be very generous with butter in 
greasing the baking sheets. Brown butter but be careful 
not to burn it. Add oatmeal and let that brown, too. Cool. 
Whip egg and sugar to foamy consistency. Combine the 
two mixtures. Drop by teaspoon on prepared sheets. These 
cookies do not spread much. Bake 15 to 20 minutes and 
remove from baking sheet while still quite warm, for they 
are apt to stick. 40 cookies. 

Vera’s Wafers 

Like all beloved things these cookies have many names. 
My mother used to call them Tusenarskakor, which 
means “Millennium Cookies.” Vera used to serve them at 
all her coffee parties so the younger generation started 
calling them her special wafers. They are good under any 
name and very simple to prepare. 

s/ 4 cup flour i /2 CU P su g ar 

14 pound butter 1 egg 

Set oven at 375°. Grease baking sheets. Sift and meas¬ 
ure the flour. Soften butter with your hands. Cream with 
sugar to a soft, fluffy consistency. Add egg yolk and blend 
well. Add flour. Beat the white until it stands in peaks and 
cut it into the dough with a knife, for it is pretty solid. 
Drop by small teaspoonfuls 3 inches apart on baking sheet 
and bake 10 to 15 minutes, or until the edges are golden. 
40 cookies. 


Johnny’s Chocolate Cookies 

These are a typical children’s favorite among cookies. 
They are rich and mellow and attractive. Wonderful with 
coffee and ideal with any kind of dessert. 
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2 squares chocolate 
% cup flour 
14 teaspoon salt 
i/g cup almonds 


14 pound butter (or other 
shortening) 

1 cup sugar 

2 eggs 

14 teaspoon vanilla 


Set oven at 400°. Grease baking sheets. Put the choco¬ 
late over hot water to melt. Sift and measure the flour. 
Add salt. Chop unblanched almonds coarsely, or each in 
6 to 8 pieces. Cream butter and sugar to fluffy softness. 
Add the beaten eggs and vanilla. Combine all ingredients 
and blend to smooth mixture. Drop by spoon on prepared 
sheets and bake 10 to 12 minutes. 50 to 60 cookies . 


Butter Combs 

Mpther’s tdrtbullar used to be the best in the cookie 
world and the memory of the kitchen fragrance still makes 
my mouth water. She made a dough of sour cream, flour, 
and a glass of aquavit. Then she weighed that combina¬ 
tion and took an equal weight of butter. They were good, 
substantial cookies to look at but fairly melted away as we 
bit into them. Here is an approximate recipe for those 
comblike creations. 

2 cups flour 1 tablespoon brandy 

5 tablespoons heavy cream i/ 2 pound butter 
(sour) 

Set oven at 375°. Sift and measure the flour. Make a 
dough of the cream, brandy, flour, and half of the butter. 
Knead lightly on board and roll out to a square i/ s inch 
thick. Dot with the rest of the butter and fold the dough 
from left to right and right to left to form a rectangle. 
Twist the dough around so the seam is away from you and 
roll out again to a square. Repeat the folding and rolling 
motions three times. By that time the butter should be 

































200 The Smorgasbord Cookbook 

evenly distributed within the batter. Now roll the dough 
out to i/k-inch thickness and cut slivers 4 inches long and 
n/ 4 inch wide with a pastry wheel (crimper). Make three 
or four gashes almost across each sliver and bend each 
comb slightly as you place it on an ungreased baking sheet. 
Bake 15 to 20 minutes and dip in granulated sugar while 
still hot. If you lack a crimper use a doughnut cutter in¬ 
stead and make rings of the dough. About 60 cookies . 

Sand Cookies 

No coffee table or cookie platter would be complete 
without sand cookies. Here is a sure-fire recipe for your 
convenience. You may already have a few, but this one 
seems less expensive than most and has never failed. 

2 cups flour 1 egg 

i/ % pound butter V 2 CU P oatmeal (any kind) 

1 cup sugar 1 teaspoon almond extract 

Set oven at 375°. Sift and measure flour. Cream butter 
and sugar. Add slightly beaten egg. Then add oatmeal 
and extract. Mix in die flour. Knead lightly on boat'd. 
Coat the inside of fluted pastry tins by placing a piece ol 
dough in each one and pressing it with your thumb, which 
must be dipped in flour quite frequently to keep dough 
from sticking to it. Bake 12 to 15 minutes, or until the 
cookies have acquired a delicate golden color. It does no 
harm to open the oven door and watch the progress. Let 
the cookies cool before turning them out, lest they col¬ 
lapse. Once they have hardened there is nothing very 
fragile about them. 48 cookies . 

Dick’s Butter Bars 

These simple cookies can be made with a minimum of 
effort. 

l */ 4 cups flour 
14 pound butter 


1 cup sugar 
1 egg yolk 
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Garnish 

1/2 cup almonds 
1 egg white 

Set the oven at 400°. Sift and measure the flour. Cream 
butter and sugar. Add yolk and blend well. Add flour and 
when dough is solid enough knead lightly on board. It is 
very sandy and difficult to handle. Divide in two parts and 
make rolls long enough to fit your baking sheet. Place on 
sheet and use rolling pin to flatten the two rolls to about 
1 / 2 -inch thickness. Now prepare your garnish. Grate the 
unblanched almonds or chop quite fine. Whip the egg 
white stiff and brush the dough with it. Sprinkle with al¬ 
monds. Bake 25 to 30 minutes. Cut slivers or bars of pastry 
while still warm. The number of cookies depends upon 
how large you make your bars. Anywhere from 40 to 60 
cookies . 


Anne-Marie’s Gingersnaps 

No collection of recipes would be complete without a 
good recipe for gingersnaps. These cookies are mellow and 
tender. You may wish to make them spicier or harder. It 
is easy enough to augment the amount of cloves and flour 
to suit your own fancy. All gingersnaps require a num¬ 
ber of ingredients, and it is only common sense to bring 
out all the spices first and measure them, lest some be for¬ 
gotten. 

3 teaspoons cinnamon 1 y 3 cups molasses 

1 teaspoon ginger \/ % cup sugar 

1 teaspoon cloves 2 eggs 

1 tablespoon bicarbonate of \/ 2 pound butter (or other 
soda shortening) 

6 to 61/2 cups flour 

Measure the spices. Dissolve soda in 2 teaspoons tepid 
water. Sift the flour and measure. If you use a cookie press 
6 cups will suffice. If, on the other hand, you roll out the 
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dough and use a cutter you will need 61 ^ cups and maybe 
more, for the dough is quite hard to handle. Put molasses 
and sugar in kettle and bring to a boil. Stir while the 
sugar melts. Add spices. Remove from fire and keep stir¬ 
ring until mixture cools. Add softened butter and slightly 
beaten eggs. When molasses is of room temperature add a 
cup of the flour and then the dissolved soda. Add rest of 
flour and knead on board. Set oven at 400° and grease 
baking sheets. With the cookie press (, sprits-spruta) use the 
disk with the fluted-ribbon design and push the dough 
through. Cut off desired lengths (li/£ to 2 inches) and bake 
10 to 15 minutes. If you roll the dough it will be much 
easier if you let it harden a couple of hours in the refrig¬ 
erator before handling it. 165 cookies . 

Some people like very thin snaps and Alice Taylor 
brought this magnificent suggestion from Vienna way. 
Place marble-sized pieces of dough on greased cookie sheet. 
Dip flat-bottomed glass in ice water and press each cookie 
with the glass until paper-thin. The film of water left o^i 
top of the cookies is of no consequence. The glass has to tJe 
dipped very frequently in order to keep cool enough for 
the dough not to adhere to it. It does produce a very 
fragile and elegant cookie. 

Orange Pastries 

This recipe consists of two parts—the cake and the 
frosting. 

Cake 

^4 cup pastry flour 2 eggs 

1 teaspoon baking powder i/ 2 CU P su g ar 

14 cup boiling water 1 teaspoon orange extract 

Set the oven at 400°. Butter an 11- by 16- by 1-inch tin, 
line with waxpaper, and butter carefully. Dust with flour. 
Sift the flour. Measure and resift it with the baking pow- 
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der. Put the water on to boil. Separate the eggs and whip 
the whites stilt. Beat the yolks a few strokes. Add the boil¬ 
ing watei while beating. Gradually add the sugar and con¬ 
tinue to beat until you have a lemon-colored, foamy mix¬ 
ture. It will take 8 to 10 minutes. Add the extracts and 
fold in the flour. Last fold in the whites. Pour into pre¬ 
pared tin and spread as evenly as possible. Bake 15 to 20 
minutes. It is well to test with a toothpick. Invert imme¬ 
diately on sugared paper. Cool. Cut in half and spread 
one part with softened plum or apple jelly. Place the other 
half on top. 

Frosting 

2 tablespoons butter 4 tablespoons chopped can- 

2 cups confectioner's sugar died orange peel 

4 tablespoons orange juice 

Place butter, 1 cup confectioner's sugar, and juice in 
top of double boiler over hot water and beat to a smooth 
paste. Gradually add the rest of the sugar. Let simmer 10 
to 12 minutes. Remove from fire. Beat while it cools and 
then cover top of cake. Sprinkle with the peels. Cut 
diagonal or square pieces of whatever size you wish. These 
pastries are featherlike in quality and look much more 
intricate than they really are. 

Vanilla Pastries 

Make the same cake as in Orange Pastries (above), but 
use vanilla extract instead of orange. Use the same jelly 
filling or else use the following: 

Vanilla Cream 

1 cup hot milk 2 teaspoons potato flour or 

^ e ££ s cornstarch 

3 tablespoons sugar 1 tablespoon vanilla 
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Bring the milk to a boil. Separate the eggs. Mix yolks, 
sugar, and potato flour (cornstarch) in top of double 
boiler. Blend well. Add the hot milk while beating. Place 
over boiling water and continue beating while the cream 
thickens. It will take about five minutes. Remove from 
heat. Beat while it cools. Add vanilla and stiffly beaten 
egg whites. For very special occasions you may wish to add 
1/2 cup of whipped cream to the filling for additional rich¬ 
ness before covering half of the already cut cake. 

Frosting 

2 tablespoons butter 2 tablespoons almond slivers 

2 cups confectioner’s sugar (or lemon peel or mara- 

4 tablespoons warm water schino cherries) 

Yellow or green vegetable 

coloring * 

See directions in preceding recipe. Color to suit your 
own taste. Almonds make a very attractive pastry, if you 
skin and halve them. Cut diagonal pastries and place a 
sliver of almond in the center of each. Or use the candied 
lemon peel, or maraschino cherries cut in half. If you in¬ 
tend these pastries for dessert, make larger slices and gar¬ 
nish with a dab of whipped cream. 

Caramel Pastries 

These are a child’s cookie dream come true. 

Pastries 

I 1/2 cups flour pound butter 

14 teaspoon baking powder i/£ cup sugar 
1 egg (or 2 egg yolks) 

Sift and measure the flour. Resift it-with the baking 
powder. Cream butter and sugar. Add the egg and blend 
well. Combine with flour and knead the dough lightly on 

* Available in all well-stocked grocery stores. 
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board. The pastry is really richer if you use just the yolks 
but for this particular kind it is important to have a sturdv 
pastry to hold the cream filling, so we recommend the 
whole egg. Line the interior of 15 fluted pastry tins with 
the dough by pressing it with your thumb, well floured. 
Roll out the rest of the flour to 14 -inch thickness and cut 
a lid for each pastry. Either use pastry cutter of similar size 
or else just use one of the tins. Now set oven at 400° and 
let it heat while you prepare the filling for the pastries. 
15 pastries. 

Filling 

2 egg yolks I 14 cups hot milk 

4 tablespoons sugar 1 tablespoon vanilla 

2 tablespoons potato flour 
(or cornstarch) 

Mix all ingredients in top of double boiler with the ex¬ 
ception of milk and vanilla. Blend thoroughly. Gradually 
add the hot milk. Place over boiling water and cook until 
it thickens, beating constantly. It will take about 5 min¬ 
utes to achieve a foamy consistency. Remove from fire. 
Keep on beating while it cools. Add vanilla. This cream 
needs to be a bit heavier than the usual vanilla filling. 

till each pastry with a generous teaspoonful of the filling. 
Covei with a lid and seal it gently by pressing the edges to¬ 
gether. Bake about 20 minutes. When cool, turn them out 
on buttered baking sheet. Leave them upside down. 

Frosting for Caramel Pastries 

14 cup almonds 
2 cups granulated sugar 

Chop the almonds coarsely without blanching them. 
Pour the sugar into heavy frying pan and let it dissolve 
and brown under constant stirring. Once it begins to melt 
keep the fire low to prevent burning. When it is all smooth 
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and sirupy, add the chopped almonds. Spoon the sirup 
over each pastry until it is completely coated. You may 
have to reheat the caramel a couple of times to keep it 
liquid enough to handle. It will spread around each 
pastry, but can easily be cut away as soon as it hardens. 

These pastries are not only luscious with coffee but ex¬ 
cellent as a dessert in themselves. 

Struvor 

(Rosettes) 

For sheer effect there is no pastry that can match rosettes. 
And the beauty of it is that they are about the least expen¬ 
sive of all baking products. 

54 cup flour 1 cup milk 

1 egg 1 tablespoon sugar 

Pinch salt 

For frying: 1 can shortening 

Put the shortening on to heat and immerse the rosette 
iron in the fat at the same time, so that it will be ready by 
the time the batter is mixed. Sift and measure the flour. 
Beat the egg just a few strokes to blend the white and the 
yolk. Add a little of the milk with sugar and salt and then 
gradually beat in flour and the rest of the milk alternately. 
Do not overdo the beating process in this instance, for it 
tends to make the rosettes blistery. Test the fat with a 
piece of bread to determine the proper temperature. When 
the bread browns in about 30 seconds, the heat is just 
right for the pastries. Dip the iron in the batter (but be 
careful not to let it cover the upper edges, as it is difficult 
to remove the finished pastry then). Immerse in the hot fat 
and keep iron down until the edges are,brown. Use long¬ 
pronged fork to push off cookie and tip it over to brown 
on the other side. Remove from fat and drain on thick 
brown paper. The whole cooking procedure will not take 
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more than 30 to 40 seconds. When all the batter is used 
up and while the rosettes are still a bit warm, sprinkle 
with confectioner's sugar. Serve with coffee as they are. Or 
use them as a foundation for ice cream at a dinner party. 
Many ol my friends serve them with jelly or jam, topped 
with a dab of whipped cream. They are always decorative 
and enormously gratifying. 40 cookies . 

Brita’s Cake 

This is a glorified poundcake, very rich in flavor and 
wonderful in texture. It deserves to be baked in a pretty 
tin. A frying pan will do, of course, but the fancier the 
form the handsomer the cake. 

V% pound butter 1 cup pastry flour 

1/2 cup potato flour 1 cup sugar 

2 teaspoons baking powder 3 eggs 

1 tablespoon brandy 

Set the oven at 325°. Butter and sprinkle with bread 
crumbs a 9- by 3-inch cake tin. Melt the butter and let it 
cool. In the meantime sift the potato flour. Measure and 
resift together with the baking powder. Sift and measure 
the pastry flour. Then stir the cooled butter vigorously for 
about three minutes. Add sugar gradually and continue 
stirring. Add the eggs, one at a time, blending thoroughly 
after each addition. Add potato flour with the baking 
powder and then the brandy. Last mix in the pastry flour 
and then pour the batter into the prepared mold. Bake 
60 to 70 minutes. Test with toothpick after an hour to see 
how the baking progresses. Turn out on grille and cool 
before slicing. This cake keeps well for several days. 

Fet Tisdags Bullar 

(Hot Cross Buns, Swedish Style) 

Shrove Tuesday with its traditional buns for luncheon 
is probably more of a children's delight than adult enjoy- 
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ment. Be that as it may, the Swedes adhere pretty strictly 
to their inherited culinary rites and there are, indeed, few 
homes or restaurants that do not serve buns with hot milk 
on that wintry day before Lent. Here is my mother’s 
recipe. 

20 almonds y pound butter 

5 cardamom seeds i/ 2 Y east ca ^e 

3 cups flour y cup sugar 

1 cup milk 1 egg 

Blanch the almonds by covering them with water. Bring 
to a boil. Drain. Rinse with cold water and pinch off the 
skins. Then grate them, or chop to consistency of rice. 
Peel and crush the cardamom seeds. Sift the flour. Scald 
the milk together with almonds and cardamom seeds. Add 
butter and let it melt. Dissolve yeast in sugar and beat the 
egg. When the milk is tepid, add the yeast, the egg, and 2 
cups flour. Beat the dough to a smooth, semisolid sponge. 
Cover and let rise to double bulk. Then add i/ 2 cup of 
flour to make dough easier to handle before pouring it 
out on board. Knead in the rest of the flour and keep on 
working the dough until it shines and no longer adheres 
to the board. (Beginners may have to add another 14 cup 
flour, but the less flour you use the lighter the product.) 
Divide in 10 or 12 parts and roll each to a smooth bun. 
Place on greased baking sheet and let rise to double size. 
It is difficult to give specific timing for this, as it depends 
upon the heat of the room, but give them plenty of time to 
expand. Set oven at 400° and bake 25 minutes, or until 
light brown in color and light in weight. Cool slowly so 
as not to shrivel the crust. Cut a thin top slice off each 
bun. Carefully scoop out 2 tablespoons of the soft interior 
and mix with the following ingredients: 

1 cup blanched almonds 
^4 cup confectioner’s sugar 
1/2 cup heavy cream 
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Blanch and skin these almonds at the same time as those 
in Llie dough. Grate or chop very line. Mix with sugar, die 
soft bread, and the cream to a soft, crumbly paste. Fill each 
bun and replace the tops. Serve in soup plates with hot 
milk. Season with additional sugar and cinnamon at the 
table. 

Some housewives prefer a filling of almond paste and 
then decorate the buns with whipped cream. In that case, 
blanch the almonds as above. Grind in meatchopper once. 
Add the confectioner’s sugar and grind twice more. Then 
work the mixture to an elastic paste with the addition of 
1 to 2 teaspoons water. Scoop out a mere tablespoon of the 
soft buns in this case and fill the space with the almond 
paste. Whip the cream stiff and place a generous dab on 
top of the paste before replacing the tops. For special oc¬ 
casions you may flute the cream with a cake decorator. It 
makes quite an elaborate-looking dish and an ideal feast 
for a children’s party. 

Barbro’s Cake 

Here is a feather-light cake of excellent texture. It needs 
a 9- by 3-inch cake mold. 

2 tablespoons flour 3 eggs 

4 tablespoons potato flour 6 tablespoons sugar 
2 teaspoons baking powder 1 teaspoon lemon extract 

Set the oven at 300°. Butter the entire interior of mold 
veiy generously, for the eake rises to the very top. Dust 
with flour. Sift flours and measure. Resift the two together 
with the baking powder. Do not separate the eggs, but beat 
them together with the sugar for about 10 minutes. Add 
the flavoring and then fold in the flours. Blend well before 
pouring the batter into the prepared mold. Bake about 40 
mmutes. This is an excellent cake as accompaniment to 
dessert or as a foundation for an elaborately filled cake. 
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Almond Cake 

Here is a flourless cake with a luscious flavor and a 
crumbly, slightly nutty texture. 

i/£ pound butter 2 teaspoons baking powder 

1/2 cup almonds 5 tablespoons heavy cream 

2 cups bread crumbs 3 eggs 

2 cups sugar 

Set the oven at 350°. The cake tin requires special atten¬ 
tion with this cake, for the bottom is apt to stick. Use a 
fluted tin 9 inches in diameter and 3 inches deep. Butter 
the tin. Cover bottom and center pillar, if there is one, 
with waxpaper. Butter again and dust with flour. Then 
melt the butter and set aside to cool. Grind the unblanched 
almonds in meatchopper, or chop quite fine. Measure the 
bread crumbs and mix with baking powder. Measure the 
cream. Then mix eggs and sugar in large mixing bowl. 
Beat the mixture to fluffy consistency. It will take some 10 
minutes to achieve the proper creamy mixture. Add the 
almonds and the melted butter; then the bread crumbs, 
alternating with the cream. The dough will seem quite 
solid as you ladle it into the mold. Bake 60 to 70 minutes. 
Test with a toothpick. When done turn out on grille and 
then remove waxpaper. 


Norrland’s Cake 

Men usually like a dark, spiced cake and here is an un¬ 
usually good one. It calls for lingon , the Scandinavian 
cousin to the American cranberry. Lingon can be bought 
in all Scandinavian markets and often in other well- 
stocked grocery stores. You may substitute cranberry jam. 
If you use cranberry jelly, chop up some whole berries in 
the batter, for the cake looks better flecked with red. 
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tyj* pound butter 
1 teaspoon soda 
1 cup flour 
1 cup brown sugar 
I teaspoon cinnamon 


6 ground cardamom seeds 
1/2 teaspoon doves 

1 egg 

14 cup sour cream 
1/2 cup lingon jam 


, Set 325°. Grease a 9~ by 5- by 3 -inch bread 

tin, or a mold of similar size, and sprinkle with bread 
crumbs. Melt the butter and set aside to cool. Dissolve soda 
in one teaspoon tepid water. Sift and measure the flour. 
Then mix all dry ingredients in a bowl Whip the egg 
slightly and combine whh cream and soda. Combine the 
two mixtures and stir well until the batter is smooth and 
blended. Add the cooled, melted butter and last the lingon 
(cranberries). Pour into prepared tin and bake about GO 
minutes. I est with toothpick and when done turn out on 
giille to cool This cake stays moist and fresh for several 
days. 


Stina’s Chocolate Cake 

Once in a while families seem to be hankering for a 
rich dark chocolate cake and here is one. 

CU P m ilk 
1/2 cup cocoa 
P 2 cup brown sugar 

Mix these three in top of double boiler and let cook 
until thick (about 10 minutes). Set aside to cool. 

1/2 teaspoon bicarbonate of i/ s pound butter 

50 ]/Z cup brown sugar 
1 cu p flour ] egg 

V* teaspoon salt 1 / cup m p k 

1 teaspoon vanilla 

Set oven at 325°. Butter a loaf tin (9 by 5 by 3 inches) 
and sprinkle with bread crumbs. Dissolve the soda in a 
teaspoon of tepid water. Sift and measure flour. Add salt. 
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Cream butter and sugar. Add well-beaten egg and soda. 
Add milk and flour alternately and stir well until you 
have a smooth, well-blended mixture. Combine with the 
first, cooked part and add vanilla. Pour into prepared tin 
and bake about 60 minutes. 

Jelly Roll 

We can probably never have enough recipes for a prod¬ 
uct as versatile as the jelly roll. It is decorative on the 
coffee table. It is a wonderful combination with almost all 
kinds of desserts and we often use it as a lining for creams 
and mousses. Here is a simple, sure-fire recipe. 

3 tablespoons flour 2 eggs 

2 tablespoons potato flour 6 tablespoons sugar 

1 teaspoon baking powder 1 teaspoon flavoring extract 

Filling: Your favorite jam or softened jelly. For special occa¬ 
sions chocolate or vanilla custard 

Set the oven at 400°. Grease an 11- by 16- by 1-inch 
baking tin. Line with waxpaper and grease that also, and 
dust with flour. Then sift and measure each flour. Resift 
together and with the baking powder. Beat the eggs a few 
seconds. Gradually add sugar and keep on beating vigor¬ 
ously until you have a creamy, thick foam. It will take 
about 8 minutes. Add the flours and flavoring. Spread in 
the prepared tin. Bake 10 to 15 minutes, or until it is 
done. Test with toothpick. Turn out immediately on 
sugared paper. Spread with filling of your own choice. 
Soften jelly over hot water so it can be spread easily. If 
jam is used, stir it to a pliable consistency. Spread cake 
while it is still warm and roll immediately. 

Rum Cake 

Here is a rich, moist, and handsome rum cake. 
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2y 2 cups flour 3 eggs 

1 cup milk y pound butter 

1 yeast cake y 2 cup sugar 

14 teaspoon salt 

Rum Sauce 

1 cup water 
1 cup sugar 
1/2 cup rum 

Sift and measure flour. Scald milk and cool to luke¬ 
warm. Crumble the yeast in the milk and let it dissolve. 
Beat the eggs a couple of minutes and add them to the 
milk. Beat in the flour. The dough will have a semisolid 
consistency. Cover bowl and let rise to double bulk (about 
I1/2 hours). Grease a fluted 9- by 3-inch cake tin and 
sprinkle with bread crumbs. Melt butter and beat it into 
the batter together with sugar and salt. Keep on beating 
5 to 6 minutes with a wooden spoon. Then pour batter 
into prepared tin. Cover and let double in bulk once 
more. Set oven at 425°. Bake 5 minutes and then reduce 
heat to 350° and let cake finish baking (about 40 min¬ 
utes). Test with straw to make sure it is done. Turn out 
on grille and cool to lukewarm. 

Prepare sauce by boiling sugar and water i/ 2 hour. Add 
rum. Return cake to tin while still warm. Pour sauce over 
it and let cake absorb it. Cool completely before serving. 
If cake is cold it does not absorb the sauce quite so readily. 
If it is too hot, of course it collapses. 

Oatmeal Bread with Apple Juice 

For an occasional unusual taste experience this is a most 
agreeable change. 

3 cups apple juice 1 cup brown sugar 

2 cups oatmeal (any kind) 2 yeast cakes 

3 tablespoons shortening 1 tablespoon salt 

6 cups flour 
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Heat the juice to boiling point and pour over oatmeal 
in large mixing bowl. Add shortening and sugar imme¬ 
diately. Set aside to cool. Now dissolve the yeast cakes in a 
couple of tablespoons of water or sugar. When oatmeal 
mixture is lukewarm, add 1 cup flour, the dissolved yeast, 
and the salt. Stir in another 2 cups of flour, which will 
make the dough pretty solid. Cover and set aside to double 
in bulk. This will take a couple of hours unless the room 
is very warm. Pour out on board and knead in the rest 
of the flour. Keep on working the dough until it is smooth 
and shiny and leaves the board readily. Divide in three 
parts. Place each in greased bread tin. Let rise again to 
double size. Set oven at 350°. The bread needs about 1 
hour to bake through. 3 loaves . 


Rye-meal Bread 


There is nothing like this coarse rye-meal bread for the 
smorgasbord . Here is a very simple recipe for three ex¬ 
cellent loaves of bread. The making of it will hardly dis¬ 
turb your daily routine. 


3 cups water 
5 cups rye meal 
y 3 cup shortening 
1 cup molasses 
3 yeast cakes 


(1 tablespoon fennel seed) 

(1 tablespoon anise seed) 

1 tablespoon grated orange 
rind 

1 tablespoon salt 
4 cups flour 


Bring water to a boil and pour it over the rye meal in 
a large mixing bowl. Add shortening and molasses. Dis¬ 
solve the yeast cakes in 2 tablespoons warm water or sugar. 
Pound the herbs, if you wish to include them. Grate the 
orange rind, or use finely chopped orange peel from which 
the white, bitter substance has been removed. When the 
mixture is lukewarm, add the yeast, herbs, salt, and 2 cups 
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flour. This will make a pretty solid dough. Cover and set 
aside to rise to double bulk. In the meantime grease three 
ordinary loaf tins. It will take a couple of hours for the 
dough to double, then pour it out on the board and knead 
in 2 more cups flour. Keep on working the dough until it 
is shiny and smooth and no longer adheres to the board. 
Divide in three parts. Give each another little tap and 
place in tin. Cover and let double once more. In the mean¬ 
time set the oven at 350°. Bake 60 to 70 minutes. 3 loaves . 

Rye Bread 

Here is a recipe for bread with rye flour, which makes 
loaves of a finer, smoother texture than rye meal. 

3 cups water (or beer) 1 tablespoon caraway seed 

y 3 cup shortening 6 cups rye flour 

1 cup molasses 2 yeast cakes 

1 tablespoon salt 3 cups white flour 

Make the liquid lukewarm. Add shortening (bacon fat 
if you happen to have it) and let it melt. Then add molas¬ 
ses, salt, and condiments. Dissolve the yeast in a couple of 
tablespoons of water or sugar. Add a couple of cups of the 
rye flour to the liquid mixture, then add the yeast. Stir in 
the rest of the rye flour, pour out on board, and work in 
the white flour. The dough will seem quite solid. Keep on 
kneading it until it is smooth and no longer adheres to the 
board. Place sponge in cleaned and greased bowl. Cover 
and put aside to double in bulk (1 to 2 hours depending 
upon temperature of room). Make deep criss-cross with 
knife to cut it down and leave to double again. Then turn 
out on board. Divide in three parts. Knead each loaf 
enough to make it even. Place in greased tin and cover. 
Let double once more. Set oven at 350°. Bake 50 to 60 
minutes. 3 loaves. 
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White Bread 

2 cups milk 2 teaspoons salt 

3 tablespoons butter (or fat) 8 cardamom seeds 

2 tablespoons sugar 2 yeast cakes 

61 /g cups flour 

Scald the milk. Add butter (or fat), sugar, and salt. 
Open the cardamom pods and bruise the seeds in a mortar 
or with a milk bottle before adding them also. Dissolve 
yeast cakes in 2 tablespoons sugar. When milk is luke¬ 
warm add yeast and flour, beating the dohgh briskly, and 
when solid enough to handle pour it out on the board and 
knead until you have a smooth, shining sponge that no 
longer adheres to the board. Personally I find it very con¬ 
venient to wash the mixing bowl at this point* Wipe it 
thoroughly and then grease it before putting back the 
dough. Cover with cloth and let double in bulk (about 
one hour, depending upon heat of the room). Then cut a 
cross through the dough with a knife to reduce the bulk. 
Let rise again to double size. Pour it out on board. Knead 
gently. Halve the dough and shape the loaves. Place in 
greased tins. Cover again and let double in bulk. In the 
meantime set oven at 400°. Bake 10 minutes at that heat. 
Then reduce oven to 350° and let the loaves bake another 
30 to 40 minutes, or until they shrink from the sides of the 
tin. Turn out on grille and let cool. 2 loaves . 
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everages 


“Snaps” 

T his expressive Swedish sound means literally a glass 
of aquavit, and as such is as much part of a smorgasbord 
as pickled herring. It is a pithy brew made from pota¬ 
toes or grain and seasoned with a variety of condiments. 
There are a number of brands of aquavit on the market, 
each named after the manufacturer or the locale of the 
brewery. The potency is the same, however. Aquavit should 
be gulped down rather than delicately sipped at like a cock¬ 
tail. It should be served chilled always, although the Swedes 
would never permit the drink to be diluted by ice. There 
are special glasses designed for the snaps-rather pretty ones 
shaped like small funnels. This custom also has its origin 
in the dim past, when drinks were distributed directly from 
brewery casks. There were few drinking vessels, and stanch 
gentlemen bent on Bacchic worship closed the funnel pipe 
with their fingers and thus obtained giant glasses for their 
purpose. 

These days aquavit is available in practically all well- 
stocked package stores. It is a durable concoction that will 
retain its strength indefinitely, as long as it is properly 
corked. 
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Glogg 

Christmas without glogg would be like breakfast witnout 
coffee to Swedes both at home and abroad. This aromatic 
concoction is fast becoming as well known to Americans as 
the smorgasbord and we can think of no cheerier way of 
greeting the holidays than by serving friends and neighbors 
some of this steaming, pervasive, indestructible brew. Each 
home—yes, even each person—has a favorite recipe and they 
are all excellent. Here is just one suggestion. 


1 bottle port wine (or mus¬ 
catel) 

1 bottle sherry (or claret) 
i /2 bottle whisky (or brandy) 

4 cloves 
8 cardamoms 

1/2 tO 1 CUp 


y 2 cup almonds (blanched 
and shredded) 

1 to 2 cups raisins (seedless) 
1 can candied orange peel 
Cinnamon bark (2 pieces 
about 3 inches long each) 
lump sugar 


The combination of one sweet and one tart wine is good 
and we like to have one distinctly red in color for the effect 
thereof. Otherwise it really makes no particular difference 
in the end result, for the spices completely disguise the wine 
flavor. The bottle of whisky (or brandy) is also really pres¬ 
ent more or less for effect, for the glogg is potent enough 
without it. Figure the drinking capacity of your friends— 
whether they will consume two or more glasses of the glogg 
—and govern your purchase accordingly. A day or two be¬ 
fore the party prepare the foundation of the glogg . Place 
the whole cloves, whole cardamoms, coarsely shredded al¬ 
monds, raisins, orange peel, and cinnamon in kettle with 
enough wine (any kind) to cover. Bring to a boil. Cool. Pour 
mixture into a jar. Cover and leave until your party. Then 
select a kettle pretty enough to be brought into the living 
room. (The Swedes have special copper kettles for this pur¬ 
pose, of the chafing-dish variety, but they are difficult to 
obtain.) Add the rest of the wine and heat thoroughly with- 
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out boiling. Bring the steaming kettle to the table. Place a 
strainer with the lump sugar over the kettle. Moisten it with 
whisky (or brandy). Light the teasing fumes and ladle the 
concoction over the sugar while it melts and drips down to 
sweeten the glogg with a subtle caramel flavor. The glogg 
burns with an eerie blue flame and fills the house with a 
tantalizing aroma of the mince variety. Put out the flame 
by covering the kettle. Serve hot with a few raisins and al¬ 
mond slivers in each glass. 

If you do not wish to use lump sugar, sweeten the hot 
wine to your own taste before bringing it to the table. Add 
a dash of whisky (or brandy). Light the fumes as above. 

Agg Toddy 

(Egg Toddy) 

Where glogg belongs to Christmas and large groups of 
people, egg toddy suggests spring and intimacy and leisure. 
It is something to be enjoyed by close friends gathered in 
the quivering dusk of an April afternoon. It has become 
an integral part of Easter entertainment and also a favorite 
accompaniment to the Walpurgis Night celebration. Each 
person prepares his own toddy to suit his or her own palate. 

Mix in a tall iced-tea glass: 

1 raw egg yolk 1 jigger brandy (or sherry) 

1 to 2 tablespoons sugar Boiling water 

Stir the yolk and sugar to a foamy white consistency. 
Gradually stir in the brandy (sherry) and slowly add as 
much boiling water as you like. The whole procedure 
should be done with deliberation. The finished brew is to 
be consumed in minute sips of savory enjoyment. Let there 
be no hurry or haste about an agg toddy! 
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Luncheons 

Fish Mold with Lobster Sauce 
Green Peas Stuffed Beets 

Baked Apples with Butterscotch Sauce 
Cookies Coffee 


Fillet of Sole in Lemon Sauce 
Royal Potatoes Spinach Ring 

Fruits in Melba Sauce 

Butter Combs Coffee 


Perch Florentine 

Carrots and Onions in Cream Pickled Cucumbers 
Orange Pastries Coffee 

Vol-au-vent with Lobster 
“Garden Party” 

(Spinach, Carrots, Tomatoes) 

Caramel Pastries Coffee 


Suggested Menus 
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Paul’s Sweetbreads 

Lemon Potatoes Pickled Beets 

Glazed Apple Cake 
Coffee 


Stina’s Chicken Livers 

Green Salad Mold Candied Carrots 

Apple Porcupines 

Cookies (Dreams, Cinnamon Kisses, Dick's Butter Bars) 

Coffee 


Spinach Rolls with Meat Balls 
Carrots au Gratin Cabbage with Bananas 

Almond Caramel Mousse Cookies 

Coffee 


Chicken Supreme 

Fried Parsnips Green Beans 

Rum Cake Coffee 


Russian Straganoff 

Carrot-almond Ring Boiled Asparagus 

Edna's Rhubarb Dessert 
Coffee 


Cauliflower with Eggs 

Parsnips in Molasses Stuffed Tomatoes 

Pickled Cucumbers 

Charlotte Russe Coffee 
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Veal Timbale 

Glazed Onions Carrots and Turnips au Gratin 
Flaming Pears Coffee 


Lasse’s Veal Casserole 

Creamed Jerusalem Artichokes Celery Mold 

Lapp Tent with Fruits Coffee 


Dinners 

Various Kinds of Bread Butter 

Pickled Herring Boiled Potatoes 

Jar of Caviar Jar of Anchovies 

Gunnar’s Herring Dish 
Haddock with Mushrooms 
Asparagus Custard 
Veal Rolls with Prunes 

Pickled Beets Spinach Ring Pickled Cucumbers 

Cheeses 

Pink Lady Coffee 


Bread Butter 

Pickled Herring Boiled Potatoes 

Herring Salad 

Onions with Hamburger au Gratin 
Fillet of Sole in Lemon Sauce 
Tongue with Chestnuts 

Carrots and Onions in Cream Parsnips in Molasses 

Cheeses 

Apples in Almond Sauce 

Coffee 


Rosettes 


Suggested Menus 
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Bread Butter 

Pickled Herring Royal Potatoes 

Anchovy Temptation 
Caviar Custard 

Fish Mold with Lobster Sauce 
Meat Balls Sweet Potatoes and Bananas 

Green Salad Mold 

Pickled Beets Pickled Cucumbers 

Cheeses. Coffee Glazed Apple Cake 


Bread Butter 

Caviar Herring Tidbits 

Lemon Potatoes 
Scalloped Herring with Eggs 
Perch Florentine 

Pressed Lamb Roll Pickled Beets 

Creamed Jerusalem Artichokes 
Pork Rolls with Figs Curried Apples - 

Cheese Almond-caramel Mousse Coffee 

(Grandmother’s Wreaths) (Vera’s Wafers) 


Bread Butter 

Pickled Herring Boiled Potatoes 

Anchovy Hash 

Stina’s Pickled Herring Eggs with Spinach in Bacon Sauce 
Paul’s Sweetbreads 
Halibut with Clam Sauce 
Marinated Ham (Cold) 

Stuffed Beets Pickled Cucumbers 

Cheese Apple Custard Meringue Coffee 
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Bread Butter 

Herring Tidbits Boiled Potatoes 

Herring in Mustard Sauce 
Daddy's Anchovy Dish 
Stina’s Chicken Liver Dish 
Candied Carrots 

Boiled Salmon Vegetable Salad 

Ham in Aspic Pickled Beets 

Cheese Baked Bananas Coffee 


Bread Butter 

Pickled Herring Boiled Potatoes 

Purged Liver Paste Caviar 

Herring and Tomatoes in Sour Cream 
Flounder with Lemon Sauce 
Pressed Pork with Pickled Beets 
Glazed Onions “My Rabbit Dish” String Beans 
Cheese Charlotte Russe Coffee 


Bread Butter 

Pickled Herring Anchovies Caviar 

Lena's Herring Dish Lemon Potatoes 

Eggs and Onions au Gratin 
Eel in Aspic Halibut in Wine Sauce 

Stuffed Shoulder of Veal 

Carrots and Turnips, Mashed Creamed Spinach 

Cheeses Apple Crunch Coffee 


Suggested Menus 
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Bread Butter 

Herring and Beets in Sharp Sauce 
Spring Herring 

Anchovy Hash Boiled Potatoes 

Eggs and Chicken Livers in Onion Sauce 
Fried Smelts (Pickled) Shrimps with Dill 

Meat Loaf with Carrots 

Omelet with Asparagus Brown Beans 

Cheeses Meringue Wreaths with Peaches Coffee 


Bread Butter 

Herring in Mustard Sauce Jar of Caviar 

Anchovy Custards Royal Potatoes 

Sole in Aspic Glazed Liver Paste 

“Garden Party” 

(Spinach, Carrots, Apricots) 

Kaldolmar 

Beets Piquant Curried Apples 

Cheeses Astrid's Apple Pudding Coffee 


Suppers 

Herring Balls with Currant Sauce 
Turnips au Gratin Asparagus Custard 

Cookies 

Coffee Tea Milk 


Anchovy Temptation 
Vegetables au Gratin 
Baked Bananas 
Tea 


Coffee 


Milk 
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Omelet Roll 

Jerusalem Artichokes with Parsnips au Gratin 
Pickled Beets 
Dutch Apple Pie 

Coffee Tea Milk 


Chicken Scrapple 

Potatoes with Horse-radish Beets Piquant 

Paul's Cake 

Coffee Tea Milk 


Pork Rolls with Figs 
Potato Flowers with Green Peas 
Spinach Souffle 
Cookies 

Coffee Tea Milk 


Shrimp Rolls 

Asparagus au Gratin Candied Carrots 

Apples in Almond Cream 
Coffee Tea Milk 


Eggs a la Greta 
Kippered Herring Custard 
Kidneys with Spinach 

Pickled Beets Pickled Cucumbers 

Apple Custard Meringue 
Coffee Tea Milk 


Suggested Menus 


Haddock Souffle 
Vegetable Platter 
(Carrots, Peas, Cauliflower) 
Jelly Roll 

Coffee T ea 


Milk 
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ossarp 


ASPIC A jelly made from meat, fish, or vegetables which 
has either been boiled down sufficiently to become 
firm when cold or else has been thickened with 
gelatine 

au gratin Food moistened with other ingredients such 
as milk or stock, covered with cheese or bread 
crumbs, and baked or broiled until the top is 
browned 

baste To moisten roasting food with pan juice or addi¬ 
tional liquids 

BLANCH To pour boiling water over food, or bring food 
to boiling point in plain water, then drain and rinse 
with cold water 

blend To mix two or more ingredients until well 
combined 

bouquet Either a small bunch of flowers or else a deli¬ 
cate aroma obtained from a combination of wine and 
condiments 


Glossary 
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caramelize To heat sugar in a pan until melted and 
brown 

condiments Seasonings such as salt, pepper, spices, 
herbs 

cream To work butter or shortening until it has the 
consistency of whipped cream 

cube To cut into squares 

dice To cut into small cubes or pieces 

dissolve To liquefy a solid food 

dot To sprinkle small pieces of food such as butter or 
cheese over the surface of a dish 

dredge To coat with flour or sugar 

dust To sprinkle lightly 

fillet Cut of boneless meat or fish or the process of 
preparing such 

flake To break up into small pieces 

fold in To add beaten ingredient such as whipped 
cream or beaten egg white to another ingredient 
without loss of tfie air bubbles obtained by the beat¬ 
ing. Blend the two by gentle scooping motions 

grate To reduce to small pieces by rubbing on a grater 

lardoons Narrow strips of salt pork or bacon which are 

pulled through meat with a needle or pushed 
through with a small, sharp knife 

marble To insert fat or other ingredients in meat in 
order to obtain a variegated design resembling 
marble 

marinade A spiced liquid in which food is allowed to 
stand to gain flavor and tenderness 
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marinate To soak in liquid such as vinegar, lemon 
juice, French dressing, etc. 

poach To cook under the boiling point in hot liquid 
to cover 

puree To press foods through sieve. Also a soup made 
with food pressed through a sieve and diluted with 
cream or stock 

render To free fat from tissues by heating slowly until 
fat melts and can be poured off 

saut& To cook gently in small amount of fat 

scald To bring liquid to a temperature just below 
boiling 

sear To brown surface of meat by intense heat, usually 
in a hot frying pan on top of stove 

shred To cut in thin slices 

simmer To be on the point of boiling, to cook gently 
just below boiling 

sliver To cut into slender fragments, or splinters 

timbale A baked or boiled mixture of meat, fish, or 
vegetable added to a custard base 

vol-au-vent A pie of puff paste filled after baking with 
creamed food 

waterbath Container of water in oven in which souffles 

or similar foods are baked 

whisk out To brush quickly with whisk or fork, usually 
with the addition of liquid, in order to salvage resi¬ 
due or crusted matter in frying or roasting pan 


Abborre med kaviar (perch and 
caviar), 40-41 
Sauce, 41 

Abborre med spenatbdrd (perch 
with spinach border), 41-43 
Cream sauce, 42 

Abborre med spenatsds (perch 
Florentine), 39-40 
Sauce, 39 

Agg toddy (egg toddy), 219 
A la daube pd dl (eel in aspic), 64- 
65 

A la daube pd havstunga (sole in 
aspic), 63 

A la daube pd skinka (ham in 
aspic), 108-109 
Filling, 108 
Coating, 108 
Almond cake, 210 
Almond Kisses, Edna’s, 192-193 
Almond Rolls, Peggy’s, 186-187 
Almond-caramel mousse, 165-167 
Jelly roll, 166-167 

Anchovies. See Herring and ancho¬ 
vies 

Anjovis bullar (anchovy custards), 
30-31 

Anne-Marie's Gingersnaps, 201-202 
Apple cake, glazed, 152-153 
Apple crunch, 151 
Crust, 151 

Apple custard meringue, 155-156 
Apple pie, Dutch, 154-155 
Apple Porcupines, 153-154 
Sauce, 153 

Apple Pudding, Astrid's, 151-152 
Batter, 152 

Apples, baked, with butterscotch 
sauce, 156-157 
Apples, candied, 181 
Apples, curried, 143-144 
Apples with chicken livers, 89-90 
Artichoke souffle, 70-71 
Artichokes, Jerusalem, creamed, 136- 
137 


Sauce, 137 

Artichokes, Jerusalem, with ham, 76 
Artichokes, Jerusalem, with par¬ 
snips, J 37-138 
Asparagus custard, 73 
Asparagus souffle, 71-72 
Aspics 
Eel, 64-65 

Green salad mold, 147-148 
Ham, 108-109 
Sole, 63 

Astrid's apple pudding, 151-152 
Batter, 152 

Astrid's party pastries, 196-197 
Avocado, creamed, 144-145 

Baked apples with butterscotch 
sauce, 156-157 
Baked bananas, 163 
Baked flounder (ugnstekt flundra), 
44 

Baked halibut in wine sauce, 50 
Baked smelts (ugnstekt nors), 53-54 
Baked swordfish (ugnstekt svardfisk), 
50-51 

Baked tongue with chestnuts (stekt 
tunga med kastanjer), 114-115 
Sauces, 114, 115 
Bananas, baked, 163 
Bananas, coated, 163-165 
Banana Eclairs, 164 
Glaze, 164 
Barbro’s cake, 209 
Bass au gratin (ugnstekt gos), 58-59 
Bass with horse-radish (gos med pep- 
parrot), 57-58 
Sauce, 58 
Beans, brown, 146 
Beer soup, 182 

Beets, pickled (inlagda rodbetor), 
148-149 

Beets piquant, 135 
Beets, stuffed, 135-136 
Sauce, 136 
Berlin wreaths, 197 
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Beverages, 217-219 
Agg toddy (egg toddy), 219 
Glogg, 218-219 
Birds’ Nests, 191 
Blanquette of veal, 102 
Blue snappers, fried, 65-66 
Bluefish fillets, fried, 66 
Boiled omelet, 76-77 
Boiled salmon (kokt lax), 55-56 
Fish sauce, 56 
Breads, 213-216 
Butter Buttons, 49-50 
Oatmeal bread with apple juice, 
213-214 

Rye bread, 215 
Rye-meal bread, 214-215 
White bread, 216 
Brita’s cake, 207 
Brown beans, 146 
Browned oatmeal cookies, 197-198 
Burgundy foam, 167-168 
Butter Bars, Dick's, 200-201 
Butter Buttons, 49-50 
Butter Combs, 199-200 
Butter torte, 179-180 
Sauce, 179-180 
Butterscotch cream, 168-169 

Cabbage in banana sauce, 147 
Cabbage, stuffed (k&ldolmar), 119- 
121 

Filling, 120 
Sauce, 120 
Cakes, 202-213 
Almond cake, 210 
Barbro’s Cake, 209 
Brita's Cake, 207 
Butter torte, 179-180 
Sauce, 179-180 
Caramel pastries, 204-206 
Pastries, 204-205 
Filling, 205 

Chocolate roll with rum filling, 
180-181 

Fet tisdags bullar (hot cross buns, 
Swedish style), 207-209 
Lapp Tent, 177-179 
Norrland's Cake, 210-211 
Orange pastries, 202-203 
Cake, 202-203 
Frosting, 203 


Paul’s Cake, 176-177 
Filling, 176-177 
Rum cake, 212-213 
Rum sauce, 213 

Stina’s Chocolate Cake, 211-212 
Struvor (rosettes), 206-207 
Vanilla pastries, 203-204 
Vanilla cream, 203-204 
Frosting, 204 
Candied apples, 181 
Candied carrots, 131-132 
Caramel pastries, 204-206 
Pastries, 204-205 
Filling, 205 

Caramel-almond mousse, 165-167 
Jelly roll, 166-167 
Carrot-almond ring, 130-131 
Carrots and onions in cream, 134- 
135 

Carrots and turnips, mashed, 132 
Carrots and turnips in cream sauce, 
132-133 

Carrots au gratin, 131 
Carrots, candied, 131-132 
Cauliflower with eggs, 86-87 
Sauce, 86 

Caviar and perch (abborre med 
kaviar), 40-41 
Sauce, 41 

Caviar custard, 77-78 
Celery mold, 75-76 
Charlotte Russe, 169-170 
Charlotte Russe II (coffee cream), 
170-172 

Jelly roll, 170-171 
Cream, 171 
Chicken 

Chicken livers and eggs in onion 
sauce, 87-88 

Chicken livers with apples, 89-90 
Chicken souffle, 72-73 
Chicken supreme, 90-91 
Kyckling polsa (chicken scrapple), 
124-125 

Stina's Chicken-liver Dish, 88-89 
Sauce, 89 

Chocolate Cake, Stina's, 211-212 
Chocolate Cookies jnliimy’B. 198-199 
Chocolate roll with rum filling, 180- 
181 

Christmas mold, 172-173 
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Cinnamon kisses, 192 
Coated bananas, 163-165 
Banana Eclairs, 164; 

Glaze, 164 

Coating, gelatine, for liver paste, 
122-123 

Coconut fingers, 193-194 
Coconut oatmeal cookies, 193 
Coffee cream. See Charlotte Russe II 
Cookies, 185-202 

Anne-Marie’s Gingersnaps, 201- 
202 

Astrid’s Party Pastries, 196-197 
Berlin Wreaths, 197 
Birds' Nests, 191 
Butter Combs, 199-200 
Cinnamon kisses, 192 
Coconut fingers, 193-194 
Coconut oatmeal cookies, 193 
Dick’s butter bars, 200-201 
Dreams, 190-191 
Dark dreams, 190 
Light dreams, 190-191 
Edna’s Almond Kisses, 192-193 
Fairy fritters, 187-188 
Fork Cookies, 195 
Grandmother's wreaths, 189 
Johnny’s chocolate cookies, 198- 
199 

Nougat, cookies, 188-189 
Oatmeal cookies, browned, 197- 
198 

Peggy’s Almond Rolls, 186-187 
Rosenmunnar (Red Lips), 192 
Rye cookies, 194 
Sand cookies, 200 
Spritsar, 195-196 
Vera’s wafers, 198 

Crab meat and shrimps au gratin 
(krabba och rakor au gratin), 
59-60 

Crab-meat sauce, 62 
Creamed avocado, 144-145 
Creamed Jerusalem artichokes, 136- 
137 

Sauce, 137 

Cucumbers, pickled (inlagda gurkor), 
149 

Curried apples, 143-144 
Custard, 155-156 
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Duty's anchovy delight, 31 
Desserts, I MM 83. See Cakes 
Almond-caramel mousse, 165-lfi'? 

Jelly roll, 166-167 
Apple cake, glazed, 152-153 
Apple crunch, 151 
Crust, 151 

Apple custard meringue, 155-156 
Apple pie, Dutch, 154-155 
Apple Porcupines, 153-154 
Sauce, 153 

Apple Pudding, Astrid’s, 151-152 
Batter, 152 

Apples, baked, with butterscotch 
sauce, 156-157 
Apples, candied, 181 
Bananas, baked, 163 
Bananas, coated, 163-165 
Banana Eclairs, 164 
Glaze, 164 
Beer soup, 182 
Burgundy foam, 167-168 
Butter torte, 179-180 
Sauce, 179-180 

Butterscotch cream, 168-169 
Charlotte Russe, 169-170 
Charlotte Russe II (coffee cream), 
170-172 

Jelly roll, 170-171 
Cream, 171 

Chocolate roll with rum filling, 
180-181 

Christmas mold, 172-173 
Fruit with Melba sauce, 159-160 
Filling, 160 

Fruits in almond cream, 161-162 
Lapp Tent, 177-179 
Meringue wreaths with fruit, 157- 
159 

Fruit garnish, 158-159 
Pears, flaming, 162-163 
Pears with Melba sauce, 160-161 
Pink Lady, The, 173-175 
Cake, 173-174 
Filling, 174-175 
Variations, 175 
Rhubarb dessert, Edna's, 165 
Batter, 165 
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Desserts —Continued 
Rice porridge, 182-183 
Dick’s butter bars, 200-201 
Dreams, 190-191 
Dark dreams, 190 
Light dreams, 190-191 
Dutch apple pie, 154-155 

Edna's almond kisses, 192-193 
Edna's Rhubarb Dessert, 165 
Batter, 165 

Eel in aspic (a la daube pa dl), 64-65 
Eel in Burgundy, 56-57 
Egg toddy (dgg toddy), 219 
Eggs 

Boiled omelet, 76-77 
Eggs a la Greta, 79 
Eggs & la king, 79-80 
Eggs and chicken livers in onion 
sauce, 87-88 

Eggs and onions au gratin, 81-82 
Eggs and spinach with bacon 
sauce, 77 

Omelet roll, 83-85 
Filling, 84 
Sauce, 84 

Omelet with asparagus, 74 
Filling, 74 

Poached eggs with curry, 82 
Sauce, 82 

Fairy fritters, 187-188 
Fdrserad kalvbringa (stuffed shoul¬ 
der of veal), 100-102 
Stuffings, 100, 101 

Fet tisdags bullar (hot cross buns, 
Swedish style), 207-209 
Fillet of sole in lemon sauce, 44-45 
Fillings, for cake, 171, 174-175, 176- 
177, 181, 203-204 
For fruit, 160 
Lobster, 94 

Meat, 120. See also Stuffing 
Fish, 38-68. See also Herring and 
anchovies, Smdvarmt 
Abborre tried kaviar (perch and 
caviar), 40-41 
Sauce, 41 

Abborre tried spenatbdrd (perch 
with spinach border), 41-43 
Cream sauce, 42 


Abborre med spenatsds (Perch 
Florentine), 39-40 
Sauce, 39 

A la daube pa dl (eel in aspic), 64- 
65 

A la daube pa havstunga (sole in 
aspic), 63 

Blue snappers, fried, 65-66 
Bluefish fillets, fried, 66 
Eel in Burgundy, 56-57 
Fiskfdrs med hummersds (fish 
mold with lobster sauce), 51- 
53 

Flundra med citron sas (flounder 
with lemon sauce), 43 
Flounder with lemon sauce (flun¬ 
dra med citron sds), 43 
Gos med pepparrot (bass with 
horse-radish), 57-58 
Sauce, 58 

Gratinerad helgeflundra (halibut 
au gratin), 48-49 
Sauce, 49 

Halibut, baked, in wine sauce, 50 
Halibut with clam sauce, 47-48 
Havstunga med champinjoner 
(sole with mushrooms), 45-46 
Sauce, 46 

Kokt lax (boiled salmon), 55-56 
Fish sauce, 56 

Kolja med champinjoner (had¬ 
dock with mushrooms), 60-61 
Sauce, 60 

Krabba och rdkor au gratin (crab 
meat and shrimps au gratin), 
59-60 

Lobster filling, 94 
Lutfisk, 66-68 
Cream sauce, 68 

Rdkor med dill (shrimps with 
dill), 47 

Shrimp rolls, 92-93 
Pancake batter, 92 
Shrimp sauce, 93 

Sole, fillet of, in lemon sauce, 44- 
45 

Stekt nors (fried smelts), 54-55 
Suffle pa kolja (haddock souffl£), 
61-62 

Ugnstekt flundra (baked flounder), 
44 
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Fish—Continued 

Ugnstekt gos (bass au gratin), 58- 

Ugnstekt nors (baked smelts), 53 - 
54 

Ugnstekt svdrdfisk (baked sword¬ 
fish), 50-51 

Fisk jars med hummersds (fish mold 
u hii lobster sauce), 51-53 
Flaming pears, 162-163 
Fldskrulader med fikon (pork rolls 
with figs), 109-110 

Flounder, baked (ugnstekt flundra), 
44 

Fork Cookies, 195 
Fried blue snappers, 65-66 
Fried bluefish fillets, 66 
Fried parsnips, 138 
Fried smelts (stekt nors), 54-55 
Frosting, 177, 178-179, 203, 204 
for caramel pastries, 205-206 
for Christmas Mold, 172-173 
Fruit with Melba sauce, 159-160 
Filling, 160 

Fruits in almond cream, 161-162 
Gadgets, 185-186 

"Garden Party" (spinach-carrots-to¬ 
matoes), 142-143 

Gelatine coating for liver paste, 122- 
123 

Gingersnaps, Anne-Marie's, 201-202 
Glazed apple cake, 152-153 
Glazed onions, 141 
Glogg, 218-219 
Glossary, 228-230 

Gos med pepparrot (bass with horse¬ 
radish), 57-58 
Sauce, 58 

Grandmother's Wreaths, 189 
Gratinerad helgeflundra (halibut au 
gratin), 48-49 
Sauce, 49 

Green salad mold, 147-148 
Aspic, 148 

Gunnar’s Herring Dish, 26-27 

Haddock souffle (suffle pd kolja), 
61-62 

Haddock with mushrooms (kolja 
med champinjoner), 60-61 
Sauce, 60 
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Halibut au gratin (gratinerad 

flundra), 48-49 & € * 

Sauce, 49 

Halibut, baked, in wine sauce, 50 
Halftuii 'villi < lam sauce, 47 . 4 ^ 

Ham in aspic (a la daube pd skinhn\ 
108-109 } > 
Filling, 108 
Coating, 108 

Ham, marinated (marinerad skinka\ 
106 -JOB h 

Ham with vegetable mislaid, 74.75 
Havstunga med rhmnpinjoncr ( so l e 
with mushrooms), 45 . 4 q 
Sauce, 46 

Herring and anchovies, 22-37 
Anchovy delight. Daddy's, 31 
Anchovy hash, 30 
Anchovy temptation, 31-32 
Anjovis bullar (anchovy custards} 
30-31 " 

Gunnar’s Herring Dish, 26-27 
Herring and beets in sharp sauce 
33-34 

Herring and tomatoes in sour 
cream, 34-35 
Herring au gratin, 28-29 
Herring balls, 29-30 
Currant sauce, 30 
Herring in mustard sauce, 32-33 
Herring in onion sauce, 27-28 
Herring salad, 24 
Herring with gingersnaps, 26 
Hunter’s Delight, 28 
Kippered herring au gratin, 36-37 
Kippered herring custard, 37 
Lena’s Herring Dish, 25 
Pickled herring, 23-24 
Potatoes and eggs with herring 
juice, 35 

Scalloped herring with eggs, 25-26 
Spring herring, 35-36 
Stina's Pickled Herring, 32 
Holidays, Swedish, 15-21 
Hot cross buns, Swedish style (fet 
tisdags bullar), 207-209 
Hotchpotch, 113-114 
Hunter’s Delight, 28 

Inlagda gurkor (pickled cucumbers), 
149 
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Inlagda rodbetor (pickled beets), 
148-149 

Jelly roll, 212. See also 166-167, 
170-171, 172 (Christmas Mold) 
Jerusalem artichokes with ham, 76 
Johnny's chocolate cookies, 198-199 

Kaldolmar (stuffed cabbage), 119- 
121 

Filling, 120 
Sauce, 120 

Kalv ko tie tier tried sur grddde (veal 
chops in sour cream), 98 
Kalv tried vinsds (veal in wine sauce), 
98-99 

Kalv rulader tried sviskon (veal rolls 
with prunes), 97-98 
Kalvstek tried svamp (veal roast with 
mushrooms), 104-105 
Sauce, 104 

Kanin in vin (rabbit in wine), 126 
Kidneys and spinach, 83 
Kippered herring au gratin, 36-37 
Kippered herring custard, 37 
Kokt lax (boiled salmon), 55-56 
Fish sauce, 56 

Kolja tried champinjoner (haddock 
with mushrooms), 60-61 
Sauce, 60 

Kottbullar (Swedish meat balls), 117- 
118 

Gravy, 117 

Kottfars (meat loaf), 118-119 
Krabba och rakor au gratin (crab 
meat and shrimps au gratin), 
59-60 

Kyckling polsa (chicken scrapple), 
124-125 

Lamb, marinated, 111-112 
Lamb roll, pressed (rullsylta pd 
lamm), 112-113 
Lapp Tent, 177-179 
Lasse's Veal Dish, 99-100 
Lemon potatoes, 128-129 
Lena’s Herring Dish, 25 
Leverpastej (liver paste), 122 
"Little warm dishes.” See Smdvarmt 
Liver paste (leverpastej), 122 
Liver paste, purged, 123-124 


Lutfisk, 66-08 
Cream sauce, 68 

MandelkOtt (veal with almonds), 
103 

Marinade, 107, 111 
Marinated ham (marinerad skinka), 
106-108 

Marinated lamb, 111-112 
Marinerad skinka (marinated ham), 
106-108 

Mashed carrots and turnips, 132 
Mayonnaise for fish, 56 
Meat balls, Swedish (kottbullar), 117- 
118 

Gravy, 117 

Meat loaf (kottfars), 118-119 
Meats, 96-126. See also Smdvarmt 
A la daube pd skinka (ham in 
aspic), 108-109 
Filling, 108 
Coating, 108 

Farserad kalvbringa (stuffed shoul¬ 
der of veal), 100-102 
Stuffings, 100, 101 

Fldskrulader med fikon (pork rolls 
with figs), 109-110 
Ham with vegetable custard, 74-75 
Hotchpotch, 113-114 
Kdldolmar (stuffed cabbage), 119- 
121 

Filling, 120 
Sauce, 120 

Kalv kotletter med sur grddde 
(veal chops in sour cream), 98 
Kalv med vinsds (veal in wine 
sauce), 98-99 

Kalv rulader med sviskon (veal 
rolls with prunes), 97-98 
Kalvstek med svamp (veal roast 
with mushrooms), 104-105" 
Sauce, 104 

Kanin in vin (rabbit in wine), 126 
Kidneys and spinach, 83 
Kottbullar (Swedish meat balls), 
117-118 
Gravy, 117 

Kottfars (meat loaf), 118-119 
Lamb, marinated, 111-112 
Leverpastej (liver paste), 122 
Liver paste, purged, 123-124 
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Meats —Continued 
Mandelkott (veal with almonds), 
103 ; 

Marinerad skinka (marinated 
ham), 106-108 

Min Kaningryta (My Rabbit 
Dish), 125-126 

Press^sylta (pressed pork roll), 110- 

Roht tunga (smoked tongue), 115- 
116 

Rullsylta pd lamm (pressed lamb 
roll), 112-113 
Russian Straganoff, 121 
Stekt tunga med kastanjer (baked 
tongue with chestnuts), 114- 
115 

Sauces, 114, 115 

Timbal pd kalv (timbale of veal), 
105-106 

Veal, blanquette of, 102 
Veal Dish, Lasse's, 99-100 
Menus, suggested, 220-227 
dinners, 222-225 
luncheons, 220-222 
suppers, 225-227 
Meringue, 155-156 

Meringue wreaths with fruit, 157-159 
Fruit garnish, 158-159 
Min Kaningryta (My Rabbit Dish), 
125-126 

Mushroom sauce I, 106 
Mushroom sauce II, 119 
My Rabbit Dish (Min Kaningryta), 
125-126 

Norrland's Cake, 210-211 
Nougat cookies, 188-189 

Oatmeal bread with apple juice, 
213-214 

Oatmeal coconut cookies, 193 
Oatmeal cookies, browned, 197-198 
Omelet, boiled, 76-77 
Omelet roll, 83-85 
Filling, 84 
Sauce, 84 

Omelet with asparagus, 74 
Filling, 74 

Onions and eggs au gratin, 81-82 
Onions, glazed, 141 


Onions in casserole, 139-140 
Sauce, 139 

Onions Supreme, 140-141 
Onions with blue cheese, 140 
Onions with Hamburger au gratin 
85-86 

Orange pastries, 202-203 
Cake, 202-203 
Frosting, 203 

Pancake batter, 80, 92 
Parsnips, fried, 138 
Parsnips in molasses, 139 
Parsnips with artichokes (Jerusa¬ 
lem), 137-138 
Parsnips with bacon, 86 
Party Pastries, Astrid's, 196-197 
Party Potatoes, 129-130 
Pastries 

Caramel, 204-206 
Orange, 202-203 
Vanilla, 203-204 
Pastry shell, 154 
Paul's Cake, 176-177 
Filling, 176-177 
Paul’s Sweetbreads, 91-92 
Sauce, 92 

Pears, flaming, 162-163 
Pears with Melba sauce, 160-161. 
Peggy's Almond Rolls, 186-187 
Perch and caviar (abborre med 
kaviar), 40-41 
Sauce, 41 

Perch Florentine (abborre med 
spenatsds), 39-40 
Sauce, 39 

Perch with spinach border (abborre 
med spenatbdrd), 41-43 
Cream sauce, 42 

Pickled beets (inlagda rodbetor), 
148-149 

Pickled cucumbers (inlagda gurkor), 
149 

Pickled herring, 23-24 
Pie, Dutch apple, 154-155 
Pink Lady, The, 173-175 
Cake, 173-174 
Filling, 174-175 
Variations, 175 
Poached eggs with curry, 82 
Sauce, 82 
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Pork roll, pressed (press sylta), 110- 

111 

Pork rolls with figs (ftaksrulader tried 
fikon), 109-110 

Port wine sauce for smoked tongue, 
116-117 

Potato Flowers, 128 
Potatoes and eggs with herring juice, 
35 

Potatoes, lemon, 128-129 
Potatoes, Party, 129-130 
Potatoes, Royal, 129 
Potatoes, sweet, with almonds and 
bananas, 144 

Press sylta (pressed pork roll), 110- 
111 

Pressed lamb roll (rullsylta pd 
lamm), 112-113 

Pressed pork roll (press sylta), 110- 
111 

Purged liver paste, 123-124 

Rabbit Dish, My (min kaningryta), 
125-126 

Rabbit in wine (kanin in vin), 126 
Rakor med dill (shrimps with dill), 
47 

Red Lips (Rosenmunnar), 192 
Rhubarb Dessert, Edna’s, 165 
Batter, 165 

Rice porridge, 182-183 
Rokt tunga (smoked tongue), 115- 
116 

Rosenmunnar (Red Lips), 192 
Rosettes (struvor), 206-207 
Royal Potatoes, 129 
Rullsylta pd lamm (pressed lamb 
roll), 112-113 
Rum cake, 212-213 
Rum sauce, 213 
Russian Straganoff, 121 
Rye bread, 215 
Rye cookies, 194 
Rye-meal bread, 214-215 

Salad, herring, 24 
Salmon, boiled (kokt lax), 55-56 
Fish sauce, 56 
Sand cookies, 200 
Sauces 

Crab-meat sauce, 62 


Mayonnaise for fish, 56 
Mushroom sauce 1, 106 
Mushroom sauce II, 119 
Port wine sauce for smoked 
tongue, 116-117 

Sauce for blanquette of veal, 102- 
103 

Other sauces for fish , meat, vege¬ 
tables: (almond) 89; (an¬ 
chovy) 49; (beet) 136; (caviar) 
41; (chestnut) 114; (clam) 48; 
(cranberry) 115; (currant) 30; 
(curry) 82; (fish) 56; (horse¬ 
radish) 58; (lemon) 45; (lob¬ 
ster) 52-53; (mushroom) 46, 
60, 84; (onion) 88; (shrimp) 
93; (spinach) 39; (vegetable) 
86 

For desserts: (apricot) 153; 
(butterscotch) 157; (chocolate) 
179; (rum) 213 

Scalloped herring with eggs, 25- 
26 

Shrimp rolls, 92-93 
Pancake batter, 92 
Shrimp sauce, 93 

Shrimps and crab meat au gratin 
(krabba och rakor au gratin), 
59-60 

Shrimps with dill (rakor med dill), 

47 

Sm&varmt (“little warm dishes”), 69- 

OS 

Artichoke souffle, 70-71 
Artichokes, Jersualem, with ham, 
76 

Asparagus custard, 73 
Asparagus souffle, 71-72 
Cauliflower with eggs, 86-87 
Sauce, 86 

Caviar custard, 77-78 
Celery mold, 75-76 
Chicken livers with apples, 89-90 
Chicken souffle, 72-73 
Chicken Supreme, 90-91 
Chicken-liver Dish, Stina’s, 88-89 
Sauce, 89 ' 

Eggs & la Greta, 79 
Eggs k la king, 79-80 
Eggs and chicken livers in onion 
sauce, 87-88 
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Sm&varmt—Continued 
Eggs and onions au gratin, 81-82 
Eggs and spinach with bacon 
sauce, 77 

Eggs, poached, with curry 82 
Sauce, 82 

Kidneys and spinach, 83 
Omelet, boiled, 76-77 
Omelet roll, 83-85 
Filling, 84 
Sauce, 84 

Omelet with asparagus, 74 
Filling, 74 

Onions wi th Hamburger au 
gratin, 85-86 
Parsnips with bacon, 86 
Shrimp rolls, 92-93 
Pancake batter, 92 
Shrimp sauce, 93 

Spinach rolls with meat balls, 80- 
81 

Pancakes, 80 > 

Spinach pur^e, 80-81 
Spinach souffle, 71 
Sweetbreads, Paul’s, 91-92 
Sauce, 92 

Vegetable custard with ham, 74-75 
Vegetables au gratin, 78 
Vol-au-vent with lobster, 93-95 
Smelts, baked (ugnsiekt rwr$), 53-54 
Smelts, fried (stekt nan}, 54-55 
Smoked tongue (rokt tunga), 115-116 
Smorgasbord etiquette, 13-14 
Sole, fillet of, in lemon sauce, 44-45 
Sole in aspic (a la daube pd hav- 
stunga), 63 

Sole with mushrooms (havstunga 
med champinjoner), 45-46 
Sauce, 46 
Souffles 

Artichoke souffle, 70-71 
Asparagus souffle, 71-72 
Chicken souffle, 72-73 
Spinach souffle, 71 
SufflS pa kolja (haddock souffl6), 
61-62 

Spinach and eggs with bacon sauce, 
77 

Spinach and kidneys, 83 
Spinach border, 42-43 
Spinach ring, 141-142 
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Spinach rolls with meat balk qa 
P ancakes, 80 * 

Spinach pur£e, 80-81 
Spinach souffle, 71 
Spring herring, 35-36 
Spritsar, 195-196 
Stekt non (fried smelts), 54.55 
Stekt tunga med kastanjer a 

mm 

Sauces, 114, 115 

Stina’s Chicken-liver Dish 88 RQ 
Sauce, 89 ' y 

Stina’s Chocolate Cake, 211-212 
Stina’s Pickled Herring, 32 
Straganoff, Russian, 121 
Struvor (rosettes), 206-207 
Stuffed beets, 135-136 
Sauce, 136 

Stuffed cabbage (kdldolmar), 119-121 
Sauce, 120 

Stuffed shoulder of veal (farserad 
kalvbringa), 100-102 
Stuffings, 100, 101 
Stuffing (meat) 

Pork, 101 
Veal, 100 

Suffte pd kolja (haddock souffte) 61- 
62 

Suggested menus. See Menus, sug¬ 
gested 

Swedish holidays, 15-21 
Swedish meat balls (kottbullar), 117- 
118 

Gravy, 117 

Sweet potatoes with almonds and 
bananas, 144 

Sweetbreads, Paul’s, 91-92 
Sauce, 92 

Swordfish, baked (ugnstekt svdrd- 
fisk), 50-51 

Timbal pa kalv (timbale of veal), 
105-106 

Timbale of veal (timbal pa kalv), 
105-106 

Tomato surprise, 145-146 
Tomatoes and herring in sour 
cream, 34-35 



















Index 


240 

Tongue, baked, with chestnuts (stekt 
tunga med kastanjer), 114-115 
Sauces, 114, 115 

Tongue, smoked (rokt tunga), 115- 
116 

Turnip custard, 133-134 
Turnips and carrots in cream sauce, 
132-133 

Turnips and carrots, mashed, 132 

Ugnstekt flundra (baked flounder), 
44 

Ugnstekt gos (bass au gratin), 58-59 
Ugnstekt nors (baked smelts), 53-54 
Ugnstekt svdrdfisk (baked sword¬ 
fish), 50-51 

Vanilla pastries, 203-204 
Vanilla cream, 203-204 
Frosting, 204 
Veal, blanquette of, 102 
Veal chops in sour cream (kalv kot- 
letter med sur grddde), 98 
Veal Dish, Lasse's, 99-100 
Veal in wine sauce (kalv med v ins as), 
98-99 

Veal roast with mushrooms (kalvstek 
med svamp), 104-105 
Sauce, 104 

Veal rolls with prunes (kalv rulader 
med sviskon), 97-98 
Veal, stuffed shoulder of (fdrserad 
kalvbringa), 100-102 
Stuffings, 100, 101 

Veal, timbale of (timbal pa kalv), 
105-106 

Veal with almonds (mandelkott), 
103 

Vegetable custard with ham, 74-75 
Vegetables, 127-149. See also Sma - 
varmt 

Apples, curried, 143-144 
Artichoke souffle, 70-71 
Artichokes, Jerusalem, creamed, 
136-137 
Sauce, 137 

Artichokes (Jerusalem) with par¬ 
snips, 137-138 
Asparagus custard, 73 


Asparagus souffle, 71-72 
Avocado, creamed, 144-145 
Beans, brown, 146 
Beets, Piquant, 135 
Beets, stuffed, 135-136 
Sauce, 136 

Cabbage in banana sauce, 147 
Carrot-almond ring, 130-131 
Carrots and onions in cream, 134- 
135 

Carrots and turnips in cream 
sauce, 132-133 

Carrots and turnips, mashed, 132 
Carrots au gratin, 131 
Carrots, candied, 131-132 
Celery mold, 75-76 
“Garden party" (spinach-carrots- 
tomatoes), 142-143 
Green salad mold, 147-148 
Aspic, 148 

Inlagda gurkor (pickled cucum¬ 
bers), 149 

Inlagda rodbetor (pickled beets), 
148-149 

Onions, glazed, 141 
Onions in casserole, 139-140 
Sauce, 139 

Onions Supreme, 140-141 
Onions with blue cheese, 140 
Parsnips, fried, 138 
Parsnips in molasses, 139 
Potato Flowers, 128 
Potatoes, lemon, 128-129 
Potatoes, Party, 129-130 
Potatoes, Royal, 129 
Potatoes, sweet, with almonds and 
bananas, 144 
Spinach border, 42-43 
Spinach ring, 141-142 
Spinach souffle, 71 
Tomato surprise, 145-146 
Turnip custard, 133-134 
Vegetables au gratin, 78 
Vera's wafers, 198 
Vol-au-vent with lobster, 93-95 

Wafers, Vera's, 198 
White bread, 216 
Wreaths, Grandmother's, 189 

























